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... might also bring profits to you! 


Back in the 30’s, meat canners were troubled 
about how to get luncheon meat to customers. 


It had to be kept under refrigeration after canning. 
This fact naturally limited the use of the product 
and made things inconvenient all along the line. 


Answer Needed 


Now, of course, anything troubling canners trou- 
bles American Can Company, too. 

So we and they set to work. 

After much consultation and experiments on both 
our parts, a package and product were evolved which 


filled the bill. 


The product, luncheon meat, kept without refrig- 
eration, and was attractive when taken out of the 
package. 


The package itself could withstand the processing 
needed, looked distinctive, and was easy to open. 


Happy Result 


Everybody was pleased...the consumer ... the 
canner... and American Can Company. 


This, briefly, is a success story of how a package 
maker like ourselves can work with a manufacturer 
for his greater profit. 


And there are other Canco-success stories, many 
of them. For whatever the packaging problem— 
whether it requires the improvement cf an old package 
or the creation of a new one—Canco experts are used 
to solving them successfully ... 


...and have been for 47 years! 


AMERICAN CAN COMPANY New York ¢ Chicago ¢ San Francisco 


THE CANNING TRADE is published every Monda 
Arthur J. Judge, Advertising Manager; Edward E. Judge, Circulation Manager. 
Advertising rates upon application. 


y by THE CANNING TRADE, INC., 20 S. Gay St., Baltimore 2, Md. Arthur 


Forms close Wednesday; Cover forms Tz esday. 
Second Class matter at the Post Office, Baltimore, Md., under Act of March 3rd, 1879. Member Audit Bureau of Circulations. 


Yearly Subscription price: U 


I. Judge, Manager and Edi 
. S. A.—$4.00; Canada—$5.00: Foreign—% 
Copy required for proof two weeks in advance of close. 
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24-VALVE JUICE FILLER 
Others with 6, 10, 12 and 18 valves, 


FMC SOUP FILLER 
Built in 6, 10 and 
12-station sizes. 


In 6, 10, 12, 18 and 


M & S PLUNGER-FILLER 

6, 9, 10 and 20-Pocket Sizes. 
Made in 6, 10, 12 and 
18-valve sizes. 


FMC offers you the most complete Canners and Packers, large and 
and dependable line of filling small, use more and more FMC 
machines on the market—speedy, Fillers each succeeding year. 
cost-cutting fillers for practically all 

products... for filling containers of | Write us about any filling job you 
practically every size and type—to _ have. Even if it’s “tricky” or difficult, 
meet a great variety of standard and FMC “know-how” will work it out 
special filling conditions. . for you. 


SEND FOR 260-page free CATALOG showing the complete 
FMC line of processing, canning and packaging machinery. 


FOOD MACHINERY CORPORATION 


SPRAGUE-SELLS DIVISION + wHOOPESTON, ILLINOIS 
BALTIMORE © NEW YORK © SAN JOSE, CALIFORNIA (ANDERSON-BARNGROVER DIVISION) 


MACHINERY 
CORPORATION 
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With 


FMC’s Complete Line 
of Filling Machines 


For Any Products 
from Soup to Nuts— 


and A to Z 


All these products and many more 
can be filled on FMC Fillers. 


A 
Apples 
Apple Sauce 
Alcohol 
Anti-Freeze 
Asparagus, Cut 


B 
Baby Foods 


Beans, All Kinds 


Beets 
Berries 
Brine 
Butter 


Cheese 
Chili Con Carne 
Chili Sauce 
Chips, Potato 
Cocoanut 
Corn, Cream 
Style 
Corn, Whole 
Kernel 


Cut String Beans 


F 
Fish Flakes 
Fish Paste 
Frozen Foods 
Fruit 
Fruit Butter 
Fruit Cake 
Fruits, Crushed 


G 
Grease 


H 
Hash 
Hominy 


Ice Cream 


J 
Jams 
Jellies 
Juices, All Kinds 


Kraut 


L 
Lard 
Liquids, All 
Kinds 
Loaf, Veal 


M 
Macaroni 
Marmalade 
Marshmallow 
Mayonnaise 
Meat Products 
Meats, Potted 


Milk, Condensed 
Milk, Evaporated 
Mince Meat 
Molasses 
Mushrooms 


N 
Nuts 


Oils 
Oil, Olive 
Oil, Salad 
Olives 


P 
Paint 
Paste 
Peaches 
Pears 
Peas 
Pet Foods 
Pickles 
Pineapple 
Plums 
Popcorn 
Pork & Beans 


Potatoes, 
Julienne 


Potato Salad 
Preserves 
Prunes 
Puddings 
Pulp 
Pumpkin 
Purees 


Sauce 
Shortening 
Solvents 
Soups 
Special Products 
Spinach 
Succotash 
Syrup 


T 
Tomatoes 


Vv 


Vegetables, 
Diced 


Vegetables, 
Mixed 


liced 


Welsh Rarebit 


v4 
Zwieback 


—and many other products. If you 


don’t find your product in this list, 
write FMC about your filling problem. 


o 
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BEAT 
CONTINENTAL 
DEPENDABLE SOURCE 


SUPPLY 


Are you wondering—and perhaps worrying a bit 
—about your supply of cans? 


Are you in need of top-notch technical help in 
meeting a canning problem? 


Then you ought to know what Continental can do for 
you. Continental has thirty-seven can manufacturing 
plants, thirty sales offices, a modern laboratory with 
a large staff of competent scientists and technicians, 
an unsurpassed cannery equipment department, and 
fourteen field research offices strategically located 
throughout the country... and we are ready, willing 
and anxious to put these facilities to work for you. 


Continental has the manufacturing capacity, the 
experience, the knowledge, and, above all, the pro- 
gressive, on-the-toes spirit that we believe you want 
in a supplier. You can depend on Continental to do 
everything possible to provide you with the cans you 
need, when and where you want them. No wonder so 
many packers throughout the country today are say- 
ing: ““You can’t beat Continental as a dependable 


source of supply! 


AND YOU CAN'T BEAT CANS 
FOR CONVENIENCE, 
ECONOMY AND PROTECTION 
The tin can is king in the 
processed food field. Be- 
cause, in addition to cut- 
ting operating costs, cans 
are unbreakable and cost 
less to ship. They're lighter, 
require no special packing 
and they can be stacked 
higher in freight cars and 
warehouses with perfect 

safety. 


‘New York 17, N. 


‘CONTINENTAL € CAN COMPANY 
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Published Every Monday Since 1878 


canned or frozen product. 
~ however, just don’t care to look at it that way. 


THE CANNING TRADE 


THE BUSINESS JOURNAL OF THE 
CANNING AND ALLIED INDUSTRIES 


ARTHUR |. JUDGE, Editor 


VOLUME 71, NUMBER 3 


ADDRESS ALL CORRESPONDENCE BALTIMORE 2, MD. 


EDITORIALS 


ear of corn impart that especial delicious fla- 


d \\/ ORMS IN CORN—It may be that worms in an 


vor to a fresh ear of corn on the cob. At any 


~~ rate, we’ve never heard of a case of death or injury 


traceable to the presence of worms in either the fresh, 
Food and Drug officials, 
When 


the borer, or other insect, shows up in a can, they call 


~ cause probably hit an all time high. 


Seizures of the 1947 pack for this 
In 1948, F & D 


it adulteration. 


promises even greater activity. If the corn canning in- 


dustry was sitting back in easy chairs making little or 


no effort to lick this problem, and if the presence of 
~ these pests had ever been proven harmful to health, we 
could go along with this suddenly alarmed attitude of 


F & D. The entire industry, however, and all associated 


with it, know that corn canners have spent millions of 


1 dollars in an effort to control these pests in the field. 


4 Out in our “deneighborhood” where a good bit of sweet 
corn is planted for canners, the planes are right now 


as busy as bees in an orchard at blossom time. 
plant, canners are bending every effort to eliminate the 
elusive borer. 
“ycanners, where the problem is most acute, will this 
"year use the new process discovered by a friend and 
- neighbor in Westminster, Maryland, who has requested 


In 


An increasing number of cream style 


that we refrain from using his name in an editorial. 


He and his attractive and energetic wife, Mrs. Cover, 
have made it possible to pack a cream style corn su- 


perior in flavor and color and free from worms. 
Now the McLaughlin Gormley King Company, 


manufacturing chemists of Minneapolis, offer a chemi- 


ycal method of chasing worms and 
Scorn and other vegetables as well. 
Wdiscovery, 


insects from 
“Insect Loos- 
is the name given this latest interesting 
It is applied on the corn after husk- 
ing and says MGK does not impart any color, flavor 


or odor and is non-poisonous to humans and warm 


1944 


blooded animals. The product was developed late in 
the se:son of 1947, too late to permit extensive com- 
merci:| tests. Experimentation has been carried on 
during the winter months in both canneries and ex- 
perim: ntal laboratories. Its use involves a dip of some 
15 seconds for corn and a holding period of 5 to 8 min- 
utes be. ween the huskers and cob washers. That change 
and th» lateness of the season will no doubt preclude 
the po. sibility of extensive commercial use this season. 
A nun ber of mid-western canners, however, are set 
Up to. se the new product this year. Others will very 
definit, ‘'y be interested in seeing the “‘loosener” in ac- 
ion at least experimentally; The cost is said to be low 
and w | far more than offset by a reduction of in- 
sera : and trimmers and greater utilization of the 
Produc. 
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COSTS—The month of August is by far the busiest 
for processors of fruits and vegetables. The cost of 
packing is perhaps more important this year than 
ever before, for they are undoubtedly greater than at 
any time in the history of canning. There is a great 
variance of opinion in the industry regarding the con- 
sumers willingness to pay a price for the finished prod- 
uct that will show a profit to manufacturer, distributor 
and retailer. It behooves the canner then to work hard 
at keeping costs at a minimum and to grasp every op- 
portunity that will show a saving. In this week’s issue 
we have stolen the “meat” from a study of tomato 
growing practices by Haverkamp and Hardin of Pur- 
due University. Next week we will give you a study of 
the costs of canning corn in the Tri-State area of Mary- 
land, Delaware and New Jersey. Both studies show 
rather conclusively that the major costs of operating a 
cannery is reflected in the raw product, labor, cans and 
cartons. Cans and cartons are fixed costs and not con- 
trolled by the canner. Maximum use of labor and care- 
ful control of the raw product then, offer the greatest 
opportunity for saving. Poor quality raw products re- 
sult not only in a lower quality pack, but require extra 
labor at maximum rates. Idle and improperly used 
labor will quickly take the profit out of this year’s 
operations. The successful canner will not confine his 
efforts to talking about the high costs of operation but 
will do something concrete about these two all impor- 
tant items. 


ARMY PURCHASES—Speaking of costs and consum- 
er acceptance, the Army, who will buy more canned foods 
out of the 1948 packs than any other single customer, 
hasn’t had much luck in its purchasing efforts thus 
far. Generally speaking, the bids have been all too few 
and the prices have been higher than the Army wants 
to pay. This is a case where one department of the 
government (Labor) is stepping on the toes of another 
department. It is also a case of contradiction of policy 
in one department. With one hand the Department of 
Labor has granted wage and hour exemptions to the 
industry, and with the other hand requires the indus- 
try to conform when operating on public contracts. 

Naturally, then, the Army isn’t getting many bids, 
and it also follows that prices are higher on the bids 
they are getting. With little hope of relaxation on the 
part of labor, the situation calls for an early return of 
negotiated buying that automatically eliminates Walsh- 
Healy, gives the government a much better opportunity 
to obtain needed supplies at a fair price, and eliminates 
the headaches of the canner. 
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CANNERS 


WEAREVER ALUMINUM 


PAILS and PANS 


Made of 12-gauge Aluminum 


16 QUART PAILS 
Welded ears and strong bail handle of heavy alloy 


14 QUART PANS 


IN STOCK 
for 
IMMEDIATE SHIPMENT 


Manufacturers 
of 
Food Processing Machinery 


INCORPORATED 


713 - 729 EAST LOMBARD STREET 
BALTIMORE 2, MD. 


Their use means a larger profit for the can- 
ner because they thresh peas more efficient- 
ly and permit the packer to get a pack of 
better quality. 


Our entire organization specializes in the 
manufacture and service of Hulling Ma- 
chinery for the threshing of Green Peas, 
Lima Beans and similar products. We do 
not make any other class of Machinery to 
divide our efforts. All of our efforts are 
devoted to serving the Canning and Freezing 
Industries. 


AMACHE 


MACHINE. 


Green Pea Hulling: Pe 
Established 1886 @ 
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Excerpts from Purdue University Ex- 
periment Station Bulletin 528, dated 
® April 1/48, entitled “Simplifying Tomato 
> Canning Factory Operations” by L. J. 
Haverkump and L. S. Hardin, Depart- 
ment of Agricultural Economics, 


In 1946 about 685 thousand tons of 
tomatoes were produced in Indiana for 
processing. Canned whole tomatoes, to- 
mato juice, puree and catsup were the 
F most important in terms of volume of 
the variety of products processed. 
Indiana processors of these products, 
Foperating about 170 plants, are in a 
Vhighly competitive industry. They face 

the problem of processing given grades 
Pand kinds of tomato products at the low- 
Fest possible unit cost. However, each 
canner has a rather limited area in 
which he can bring about cost reduction. 
WiIncreased plant volume, an_ effective 
Bmeans of cutting overhead costs per unit 
Hin numerous industries, offers the indi- 
vidual canner only limited opportunities, 
especially in the canning of whole toma- 
Wtoes. With substantial increases in plant 
Wvolume, raw stock procurement costs in- 
“Becrease rapidly and labor becomes increas- 
Wingly difficult to obtain. At the same 
time, unit overhead costs decline slowly 
Msince they are a relatively small part of 
total processing costs. 

A breakdown of financial statements 
@of 10 tomato factories indicated that 
Mabout 75 percent of total processing costs 
Was expended upon only four items: raw 
@ptock, cans, labor and cartons. The re- 
naining 25 percent involved rather in- 
exible cost items, none of which greatly 
fected total costs. Of the four principal 
ost items, a typical canner can probably 
Wo little about can and carton costs. 
MHiowever labor and raw stock expenses 
Provide opportunities for definite cost 
mreduction 


Inasmuch as raw stock prices and 
Wage rales are determined largely by 


Ca) 


side of the individual canner’s 
| several exceptions are pointed 
late), major cost reduction oppor- 
munities re really narrowed down to: 


1) the uantity of raw stock used per 
Bait of sroduct, and (2) the produc- 
Ivity o! the labor force. 


It is th the second point that this 
\ s primarily concerned. The 
principa »bjectives were: (1) to deter- 
mine thi variation in labor costs among 


‘actories, 
easons or 
0 inve 
roveme 
rocessi) 
matoes 
han oth, 


(2) to analyze the 
those variations, and (3) 
zate the possibilities of im- 
which might lead to reduced 
costs. Since canned whole 
nave higher unit labor costs 
commonly processed products, 
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LABOR TOMATO CANNERIES 


major emphasis was placed upon this 
type of product. Because several opera- 
tions are similar for all types of prod- 
ucts, certain results are equally applica- 
ble to products other than canned whole 
tomatoes. Due to their importance to 
profitable canning factory operation, 
some attention also was given to raw 
stock yields. 


UNLOADING 


Following are both general and speci- 
fic suggestions for effective unloading 
operations: 

1. Differences in time requirements for 
various methods of unloading raw stock 
are large percentagewise, but in terms 
of absolute costs they are moderate. 


2. Each small saving in labor time is 
important. The accumulation of several 
small savings usually amounts to a sig- 
nificant total. But no improved method 
of unloading will result in sufficient sav- 
ings to offset the loss of grower good 
will, should it be involved. 


3. Among methods studied, mainten- 
ance and depreciation costs of unloading 
equipment were much too small to 
change the significance of the differences 
among methods as expressed in standard 
times. 


4. At factories processing over seven 
to eight tons per hour the direct move- 
ment of hampers from truck to flume 
with the truck and flume immediately ad- 
jacent to one another is the unloading 
method which requires the least labor. 


5. Layout difficulties prevent the deliv- 
ery truck from coming close to the flume 
or washer at some plants. For other 
reasons, a conveyor between truck and 
flume may be preferred. Such factories 
can achieve minimum time requirements 
by emptying the tomatoes onto the con- 
veyor at the rear of the truck. Most 
hamper conveyors can be converted to a 
raw stock conveyor by using sideboards 
and a rubber conveyor belt. 


6. Much temporary storage of raw 
stock at smaller factories (plants pro- 
cessing five to six tons per hour) can be 
eliminated by setting on the platform 
only the difference between the factory 
rate of processing and the normal rate 
of unloading raw stock from the truck. 

7. A long flume provides greater flexi- 
bility than a washer. Should a substan- 
tial quantity of raw stock be set on the 
ground during the peak season, the ma- 
jority of hampers could be kept within 
ten feet of the point of dumping. An 
equal amount of raw _ stock stacked 
around a washer would have to be trans- 
ported by hand a much greater distance. 


A flume should be censtructed low 
enough to permit the delivery end of a 
tomato or hamper conveyor to extend 
over it. 


8. A portable, motor-driven conveyor 
for either tomatoes or filled hampers re- 
quires less unloading time than either a 
stationary, motor-driven conveyor, or a 
gravity, portable one. A portable con- 
veyor can at all times be kept adjacent to 
hampers stacked on the ground. Most 
forms of gravity conveyors, which are 
excellent in the warehouse, are not 
adaptable to hamper transport. In cases 
observed, it was found that it took more 
time to keep the hampers on the con- 
veyor than to carry them to the washer 
by hand. 


9. The handling of empty hampers is 
considered a full time job for one man at 
numerous relatively small factories. In- 
stead of carrying 10 or 12 hampers per 
trip by hand, a two-wheeled hand truck 
can transport 25 to 30 hampers per trip. 


PEELING 


Following are suggestions for reduc- 
ing excessive peeling costs and/or im- 
proving peeler productivity: 


1. Peelers should fill buckets with 
peeled tomatoes to a prescribed level: 
otherwise, the actual piece rate to peelers 
per quart of tomatoes may be substan- 
tially above the official factory rate. For 
minimum variation in the number of to- 
matoes per bucket, all containers should 
be filled level with the top of the bucket. 


2. The payment of bonuses on a week- 
ly basis rather than one payment cover- 
ing the entire pack might discourage 
absences of the worker. 


3. Reduction in peeler output need not 
be proportionate to the decrease in qual- 
ity of raw stock (as the season ad- 
vances) if a close control of the tomato 
sealder is maintained. The skin can be 
removed from improperly ripened toma- 
toes much easier if they are given a 
longer scald. Adequate control involves 
making an adjustment on the scalder 
each time a substantial variation in raw 
stock ripeness occurs. 

4. Improved peeling room conditions 
at some factories would probably result 
in increased peeler productivity. Spe- 
cial attention should be given to room 
temperature during the latter part of the 
season. Peeling tables could be altered 
at low cost in many factories. This would 
permit peelers to sit more comfortably at 
their work place. 


5. The new method of peeling toma- 
toes, developed at Purdue University, 
gave indication of substantially increas- 
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ing output of new peelers. With re- 
duced worker turnover expected in the 
future, it becomes increasingly impor- 
tant to start new peelers with the easiest 
and most effective method of peeling. 


6. newly-developed coring knife 
could profitably be used in peeling high- 
grade tomatoes. Its value in increased 
quality of product is far more than the 
cost of increased peeling time. 


PEELERS TO FILLERS 


Suggestions for handling peeled toma- 
toes between the peeler and can filler in- 
clude: 


1. Every effort should be made to elim- 
inate the job entirely by placing a con- 
veyor over the peeling table upon which 
the peeled tomatoes can be conveyed to 
the filling table. A mechanical counter 
can be used for the peelers paid on a 
piece-rate basis. 


2. Should a tomato conveyor not prove 
fea ible, peeled tomatoes should be 
handled in 12 or 14-quart tapered buck- 
ets, and moved to the filling table by 
either hand trucks or bucket conveyors. 
Hand trucks are especially advisable at 
fa-tories operating at no more than four 
to five tons per hour, and where the peel- 
ing room is large enough to permit their 
efficient movement. The trucks should be 
large enough to hold a load of no less 
than 14 to 16 buckets of tomatoes. Either 
overhead or side conveyors may be ef- 
fectively used at relatively large fac- 
tories. 


3. Longer peeling tables and fewer of 
them will tend to make for more effective 
use of worker capacity, especially when 
bucket conveyors are used, 


4. Hand carrying of buckets is a rela- 
tively ineffective method, and its use is 
generally not advisable. 


SUPPLYING EMPTY CANS 


The handling of empty cans from the 
time of delivery at the factory until they 
were fed into the filling line consumed 
only three percent of total direct labor 
time used for canning whole tomatoes. 
Compared with other operations, time 
variation among factories, 0.58 to 1.36 
minutes per case, was not great. 


Most of the variation in this operation 
was accounted for by volume, size of can 
used, and source of supply—can loft or 
railroad car. 


Standard time requirements with No. 
10 cans dropped materially as factory 
volume increased. At low volumes per 
hour, the worker was not kept busy. 
When four tons of raw stock were pro- 
cessed per hour, an average of only 11 
No, 10 cans were filled per minute. This 
number would keep a worker’s time only 
one-third occupied. Yet because the oper- 
ation of supplying empty cans was con- 
siderably distant from other jobs, it 
usually was not feasible for the workers 
to perform another operation. 


Time was reduced by supplying the 
empty cans direct from a railroad ear. 
This system practically halved the time 


required for the job compared with the 
handling of cans in paper bags. Cans 
could be taken out of the railroad car, as 
many as 30 at a time, with just one 
handling. After being placed on a can 
track, the cans were mechanically ele- 
vated to a height in the factory that 
allowed them to flow by gravity direct 
to the filling line. Using bagged cans, 
bags of 150 to 200 cans were first ele- 
vated from a truck into the can loft 
where they were stored until needed. The 
bags were then moved along side the can 
track where only six cans at a time could 
be taken out of the bag and placed on the 
can tracks. 

The method of feeding cans direct 
from the railroad “car could be used to 
advantage at a much larger number of 
plants. This method is not desirable for 
all factories because: 


1. A few plants are located at a con- 
siderable distance from rail facilities. 

2. Some relatively small factories divide 
their pack among three, or even four can 
sizes. As each size of can requires a 
different cable and can track, to make 
installations for all can sizes may result 
in prohibitive costs. 

3. For very small factories, considerable 
demurrage charges may result. 


4. In a few areas, truck transportation 
of cans is cheaper than railroad costs of 
delivery. 


Following are suggestions for reduc- 
ing time required for supplying empty 
cans: 

1. With the exception noted above, fac- 
tories could profitably install cable and 
can track and unload directly from the 
railroad car. 

2. When bags of cans are used, a 
motor-driven elevator should be used to 
transport the bags from truck to can 
loft. 


3. By placing the can tracks adjacent 
to each other in the can loft, one worker 
can take care of two or three filling lines 
when operating at low volume. 


4. By using relatively long can tracks 
in the loft, as much as a 5-minute supply 
of cans could be placed on the track, thus 
giving the workers greater flexibility in 
performing other short-term jobs. 


FILLING 


Following are suggestions which should 
result in reducing filling time require- 
ments: 

1. The use of a revolving can filler is 
advisable for all grades less than fancy. 

2. In filling cans with fancy tomatoes, 
two cans should be filled as a unit. Every 
effort should be made to avoid idle hand 
time, the principal cause of inefficiency 
in performing this job. 

3. Substantial savings could be achieved 
in many factories if both juice and salt 
additions were fully mechanized. The 
equipment cost is nominal compared with 
the savings in labor. 

4. Quality inspection work should be 
concentrated at the peeling tables which 
is the source of poor quality peeled toma- 


toes (except for that due to poor quality 
of the original raw stock). In some fac. 
tories much of the inspection work may 
be combined with bucket handling. Often 
the bucket men do not work at capacity 
because of the nature of their job. 

5. A comfortable work place for each 
can filler is a factor contributing to pro- 
ductivity. At most factories the empty 
can track is too far from the filler to per- 
mit a sitting position. This condition 
can be rather easily remedied. 


PROCESSING 


Following are suggestions for more 
effective use of time in the processing 
operation, 

1. Over $450 could be saved yearly on 
the processing operation of a 35,000 case 
pack if continuous cookers and coolers 
were used in preference to a retort system. 
Experimental results revealed no evi- 
dence of quality deterioration as a re- 
sult of the mechanical, rolling action of 
the continuous cooker. 

2. The cost of a water cooling channel! 
was much more than offset by the time 
savings resulting from elimination of the 
stacking of hot cans. 

3. Installation of a cooling channel 
should be alongside the retorts, rather 
than at the end of the retorts. 


WAREHOUSING 


Following are suggestions for redue- 
ing warehouse labor costs: 

1. Elimination of storage of finished 
product, combined with the direct label- 


ing of cans after cooling, would reduce . 


time requirements of all warehouse 
operations by about one-third compared 
with methods now generally used. Ifa 
system of direct movement of cans from 
continuous cooler to labeler to box car is 
not now practical, it should represent a 
goal which would afford maximum labor 
cost reductions. 

2. The case stitching machine shoul 
be made portable, unless all casing is 
done in one location. 

3. Mechanical casers should be used 
to case unlabeled cans only when at: 
tached to a continuous cooker-cooler com- 
bination. Mechanical casers were not 
efficient in casing from the crate. 


4, Retort crates of cans should be 
above the floor level to facilitate casing. 
By placing the crate on its side on some 
type of hand truck, casing may be made 
easier. 

5. For most tomato canning factories. 
rapid-wheel, gravity conveyors, combined 
with a motor-driven belt conveyor, pro 
vided the most effective method of trans- 
porting and stacking cases of cans. 

6. The attachment of a_ mechanical 
caser to the delivery end of labeling ma 
chines was economically justifiable. 

7. Although “palletized” casing dra‘ 
tically reduces the time required fo 
handling of cases, the high cost of pallets 
makes this method prohibitive for most 
whole tomato canning factories at the 
present time. 
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INTEREST 


1948 


TOM NORTH RETURNS TO 
BROKERAGE BUSINESS 


Thomas L. North, well known to can- 
ners throughout the Eastern Seaboard 
as a result of many years as head of 
Thomas J. Meehan & Company, at one 
time one of the industry’s foremost food 
brokerage houses, but out of the business 
for the past ten years, has returned to 
take over the management of the Canned 
Foods Department for the George Scott 
Wallace & Sons Corporation, Baltimore 
packers’ representatives specializing in 
canned and frozen food products. Mr. 
North will be glad to hear from his 
many friends among the canners and 
jobbers at his office in the Maryland 
Trust Building, Plaza 1360. 


FARM CONSERVATION 
FIELD DAY 


On Wednesday, August 18, from 9:00 
A. M. to 5:00 P. M., the farm of Mrs. 
Nellie Thrasher near Jefferson, Fred- 
erick County, Maryland, will be com- 
pletely rebuilt in the one day. This will 
include everything from modernizing the 
house, including painting, through con- 
touring of the fields, establishing strip 
cropping lay-out, new fences, erecting a 
modern dairy barn (except for the 
cement floor and block sides, which are 
being done in advance.) Some 25,000 
people are expected to be on hand for 
the demonstration. Mrs. Thrasher’s farm 
is just off Route 340 West out of Fred- 
erick, Maryland. This is the Frederick- 
Charlestown Road, The farm is near the 
town of Jefferson on State Route 464 
swinging South out of Jefferson. It is 
a joint State and Federal soil conserva- 
tion project. 


INTERNATIONAL SALT NAMES 
GREEN 


Edson K. Green with International 
Salt Company since 1929 and Assistant 
Sales Manager since 1945, has been ap- 
pointed General Sales Manager of the 
company. 


FLOTILL ADDS NEW LINE 


‘ill Products, Ine., Stockton, Cali- 
forn' canners, have added a line of pre- 
Serve, jams, jellies and salad dressings 
unde the direct management of Al 
Seide, former President and Manager 
of M: rtin Food Products, Ine. of Chi- 
cago. He is now located at the firm’s 
head uarters in Stockton, California. 
The .ew line will be available through 
regu ir Flotill jobbers, brokers and 
Whol: salers. 
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DEL MONTE BUYS HURFF 


California Packing Corporation has 
purchased the Edgar F. Hurff Co. of 
Swedesboro, N. J. Hurff with canneries 
at Swedesboro and at Montpelier, Ind. 
J. O. Hunt, president of the Hurff or- 
ganization, is joining Calpak and will 
handle operations of the Hurff division. 


INDIANA TOMATO FESTIVAL 


The Elwood Junior Chamber of Com- 
merce is reviving the Indiana Tomato 
Festival held annually prior to the war 
for the purpose of telling the nation that 
Indiana is still “The Tomato State”. The 
Festival this year will be held August 
19, 20, 21, which -will include the selec- 
tion of the Indiana Tomato Queen, a 
number of special events, field day, ma- 
chinery display, tomato show, colorful 
floats, topped off with the Queen’s Ball. 
The Indiana Canners Association at its 
Spring Meeting last April unanimously 
voted that all canners invest in and sup- 
port the Festival, and most canners of 
the State are taking active part in it. 


JOINS CLOVER FARMS 


The Theo. Poehler Mercantile Com- 
pany, Lawrence, Kansas wholesale gro- 
cers, has become affiliated with the 
Clover Farms Stores Corporation and 
will develop a group of Clover Farm 
Stores to be known as the Jayhawk Divi- 
sion, covering the territory in Eastern 
and Southeastern Kansas. 


WINS TRADE MARK DISPUTE 


The Eastern Shore Canning Company, 
Machipongo, Virginia, may continue the 
use of its trade mark “VA” as a result of 
a decision of Judge John Paul of Har- 
risonburg, Virginia, who heard argu- 
ments in the case. The dispute arose be- 
tween Standard Brands, Ine. of New 
York and the Virginia firm when it was 
claimed that the name “VA” was too much 
like Standard Brands’ “V-8” and which 
caused confusion in the minds of the buy- 
ing public. The Eastern Shore Canning 
Company argued that “VA” was simply 
an abbreviation for Virginia. Judge Paul 
ruled that the Eastern Shore firm had 
not infringed upon the New York firm’s 
trade mark, nor has it engaged in an 
unfair competitive practice. 


BUYS DOUGLAS PLANT 


M. C. Smith & Son, Hurlock, Mary- 
land, have bought the James E. Douglas 
canning plant at Galestown, Maryland, 
and are now operating on tomatoes. 


LIBBY PLANT OPENS 


Libby, McNeill and Libby have opened 
their peach cannery at Gridley, Calif., 
for the season. This is considered the 
largest peach cannery in the world and 
during the peak of the season employ- 
ment is expected to run between 1500 
and 1800. Elmer R. Green is plant super- 
intendent. 


VEGETABLE GROWERS MEET 


The Vegetable Growers Association of 
America will meet at the Lord Baltimore 
Hotel, Baltimore, August 8 to 12. In- 
cluded in the program will be a tour of 
the University of Maryland and inspec- 
tion of the USDA vegetable trial plots. 


PACKAGING MACHINERY 
MEETING 


The 16th Annual Meeting of the Pack- 
aging Machinery Manufacturers Insti- 
tute will be held at the Hotel Roosevelt, 
New York City, October 12 and 13, 1948, 
according to announcement made by 
President George W. vonHofe. 


WITHDRAWS FROM STOCK 
EXCHANGE 


The Alaska Packers Association has 
asked to withdraw its $100 par value 
common stock from listing and registra- 
tion on the San Francisco Stock ex- 
change. The reason assigned is that 
48,763 shares out of 57,508 outstanding 
are owned by the California Packing 
Corp. and 149 shares by executives. Few 
shares are in the hands of the general 
public and trading in these does not war- 
rant registration and listing expenses. 


LAKEFISH APPOINTS BROKERS 


Gurwin & Holman Company, Detroit 
and Grand Rapids; U. M. Buckley, San 
Francisco; J. M. Rankin Company, Den- 
ver; Chaimson Brokerage Company, Bal- 
timore and Washington, D. C., have each 
been appointed to the Lakefish Canning 
Company, Mankato, Minnesota account, 
according to the Bob White Organiza- 
tion, Chicago, national sales representa- 
tives. 


COASTLINE EXPANDS 


Coastline Canning Corp. of Ports- 
mouth, N. H., has acquired the canning 
factories of Hampshire Food Co., Inc., 
at Portsmouth, N. H., and at Kittery, 
Me. Coastline will pack a line of sar- 
dines in oil, mustard and tomato sauce 
in the conventional quarter tins, as well 
as in the California type oval cans. The 
new company will reorganize its sales 
operations and will name new brokers 
throughout the country. 
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HENKEL HEADS KRAUT PACKERS 


Succeeds John Stroup in Presidency—H. D. Brown Reports on 
Research Work—Kraut in Good Statistical Position. 


Art Henkel of Slessman & Sons Co., 
Fremont, Ohio, was elected president of 
the National Kraut Packers Association 
at the annual meeting held in Sandusky, 
Ohio, July 14-15. 

Mr. Henkel succeeds John M. Stroup 
of the Empire State Pickling Company, 
Phelps, N. Y. Martin Meeter of Meeter’s 
Inc., Union Grove, Wis., was elected 
vice-president, and Roy Irons of Clyde, 
Ohio was reelected secretary and trea- 
surer. 

Trustees elected were John M. Stroup; 
D. J. Flanagan, Flanagan Bros., Inc., 
Bear Creek, Wis.; W. W. Wilder, Clyde 
Kraut Co., Clyde, Ohio; Alden C. Smith, 
Shiocton Kraut Co., Shiocton, Wis.; 
Irwin S. Wickham, Irwin S. Wickham 
Farms, Geneva, N. Y.; and A. E. Sless- 
man, Fremont Kraut Company, Fremont, 
O. (honorary). 

The two-day meeting began with a 
day’s golf outing at the Plum Brook Golf 
Club, with the second day’s activities 
consisting of business sessions at the 
Hotel Rieger. 

There was a discussion of the kraut 
shortage, believed by some to be the 
most severe in 27 years. An estimated 
90 per cent of all kraut packers are now 
sold out. However, packers reporting on 
conditions in widely separated sections 
of the country said that with good 
weather conditions, present cabbage 
acreage will be sufficient to replace de- 
pleted stocks and provide a reasonable 
supply for the coming year. Unprece- 
dented consumer demand underlies the 
present shortage of kraut, it is believed. 

H. D. Brown, professor of Horticul- 
tural Products, Ohio State University, 
told of new research in kraut manufac- 
ture started at Ohio Agricultural Ex- 
periment Station. 

“This spring a project was started in 
cooperation with the Vegetable Garden- 
ing Division of the Agricultural Experi- 
ment Station to further evaluate the ef- 
fects of fertility levels on the quality of 
sauerkraut. Cabbage grown on the fer- 
tility plots at Marietta, Ohio, was made 
into kraut in 4-gallon jars on June 18 and 
fermentation is now in progress in a 
room of constant temperature (70°F.) 
supplied by the Department of Bacteriol- 
ogy,” Prof. Brown stated. 

“Vitamin C, carbohydrate, acidity, and 
color indices will be correlated with or- 
ganoleptic ratings. Some data on acidity 
and color have already been obtained. 
It seems obvious that cabbage grown 
with a limited supply of nitrogen will 
produce the greatest amount of lactic 
acid,” he said. 

“One surprising feature of the results 
to date is the poor color of the kraut pro- 


duced from cabbage grown on the plots 
receiving very liberal supplies of phos- 
phorus,” he reported. “This may or may 
not be a significant observation but will 
certainly be checked carefully as the 
studies continue.” 

A complete report of publicity results 
obtained by the NKPA’s public rela- 
tion’s counselor, Theodore R. Sills & 
Company, was presented by members of 
the Sills staff. It was pointed out that 
the publicity program has laid great 
stress on summertime usage of chilled, 
uncooked kraut in salads and side dishes. 
The tremendously increased summer use 
of kraut is attributable in great part to 
the many stories, recipes and pictures 
on summer uses of kraut in magazines 
and newspapers seen by consumers 
throughout the country as a result of 
this activity. 


CANNED MEAT PACK 


The pack of canned meat and meat food 
products canned under Federal Inspec- 
tion during June 1948, as reported by the 
Meat and Inspection Division, Bureau of 
Animal Industry, was as follows: 


MEAT AND MEAT FOOD PRODUCTS CANNED 
UNDER FEDERAL INSPECTION JUNE 1948 


Item 
Pounds of finished products 


Slicing and Consumer 
institutional packages 
sizes ov shelf sizes 


(3 lbs. or over) (under 8 Ibs.) 
Luncheon meat (include 

such items as_ spiced 

ham, chopped and 


pressed meats) 13,180,253 


Canned Hams _ (whole 

and fractional) .......... 8,858,648 531,643 
Corned Beef Hash .......... 187,840 5,721,809 
Chili Con Carne ............. 250,135 3,668,585 
Vienna Sausage .............. 66,771 5,705,583 
Potted and Deviled Meat 

Food Products (ex- 

eluding Deviled Ham) 5,074,945 
14,930 2,110,710 
Sliced Dried Beef .......... 11,876 472,784 
Liver Products. 293,333 
Meat Stew (all types).... 815 2,832,210 
Spaghetti Meat Products 

Tongue (other than 

146,622 539,897 
Vinegar Pickled 

776,808 1,969,783 
All other Products con- 

taining 20% or more 

1,118,559 8,592,623 
All other Products Con- 

taining less than 20% 

meat (excluding can- 


Total of All Products.... 32,355,584 62,792,112 

Some establishments failed to report canning 
operations for June. All late reports will be in- 
cluded in July figures. 
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ARMY ANNOUNCES REVISED 
CANNED FOOD REQUIREMENTS 


Revised requirements for canned veze- 
tables, canned and dried fruits, and can- 
ned fish for the U. S. Army and Air 
Force which will be procured by the 
Quartermaster Corps from the 1948 pack 
were announced July 28 by the Depart- 
ment of the Army. Revisions include in. 
creased requirements for troop feeding 
where necessary within the United 
States due to increased personnel, ad- 
justed to the stocks on hand. All pur. 
chases are subject to competitive bid- 
ding, delivery to be f.o.b. destination. 

The revised requirements are as fol- 
lows: 


CANNED FRUITS 
(Dozens of No. 2% cans) 


495,000 
228,000 
493,000 
196,000 
222,800 
460,000 
642,000 
1,121,000 
1,518,000 
CANNED VEGETABLES 
(Dozens of No. 2 cans) 
1,000,000 
646,000 
459,000 
76,000 
706,000 
400,000 
2,169,000 
2,589,000 
CANNED FISH 
(Dozens of No. 1 cans) 
483,000 
PICKLES 
(Gallons) 
1,517,000 


In accordance with the Army procure- 
ment policy, bidders may quote prices on 
the total amount listed on the Invita- 
tion for Bid or on any portion of that 
amount. 

The Invitations for Bids will be ma led 
from the Chicago Quartermaster | ur- 
chasing Office, Chicago, or from the 
Western Branch, Chicago Quarterma: ter 
Purchasing Office, Oakland, Califor:ia, 
depending on the item. Companies who «re 
not presently on the list to receive |ids 
may make application to both the (hi- 
cago and Oakland Purchasing Office. to 
have their names placed on the lisi of 
those to receive bids on any of the it«ms 
listed. 
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IN PLANT CORN BORER CONTROL 


New discovery drives insects out of produce, reduces number 


of inspectors needed 


Observers who this week attended a 
demonstration of the new McLaughlin 
Gormley King “hot foot” treatment for 
hidden insects saw apparently clean broc- 
coli suddenly become “alive” with insects 
.,. agitated corn borers pop out of seem- 
ingly insect-free ears of corn, They were 
amazed. 

What these men were seeing was a 
new method for eradicating hidden in- 
sects which might very well revolutionize 
present-day visual inspection techniques. 

“Insect Loosener”’, the brand name 
given this new material, is non-poison- 
ous. It has removed up to 95% of the 
insects in fruit and vegetables in actual 
test. 

When used as a dilute emulsion dip, it 
agitates corn borers, aphis, thrips and 
many other insects so that they crawl out 
of their hiding places or detach their 
mouth parts from the produce. Corn bor- 
ers, for example, are so agitated that they 
come out from under the caps of kernels 
and even from the cob itself, 

This new treatment leaves no taste or 
flavor. It requires but a few minutes for 
a complete reaction on insects in corn, 
broccoli, spinach, cauliflower, berries and 
other produce. 

Results from actual] tests conducted in 
several dozen canneries and experiment 
stations in more than twenty states show 
that “Insect Loosener” will not only in- 
crease the cleanliness and quality of the 
produce, but it is also expected to shorten 
visual inspection lines, 

A novel use for MGK Insect Loosener is 
for determining insect infestation of 
crops by dipping samples at the field 
grading laboratories. A drum or barrel 
of the diluted emulsion is maintained in 
each field grading station. A bucket or 
beaker is filled with emulsion and the 
sample of the crop is dipped therein. 
The sample is kept immersed and the 
produce “sloshed” frequently for 5 to 
10 minutes. The sample is then removed 
and te contents of the bucket or beaker 
are fi tered through a cloth and returned 
to th: storage drum. The insects on the 
cloth ‘ilter are then counted and give a 
much more accurate determination of 
the iv sect infestation than can otherwise 
be ol ained. The diluted emulsion in the 
stor: e drum should be made fresh daily. 
A si ‘able concentration for such test 
use | apparently 1:3300 (2 fluid ounces 
of ) -K Insect Loosener makes 50 gal- 
lons diluted emulsion). 

Sp ‘ification bulletins are available for 
proc. sors and research officials who con- 
tact |cLaughlin Gormley King Co., Min- 
heap: lis, 

Di to the intensive interest shown in 
this >roduct, the inventors have been 
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hard pressed to furnish experimental 
samples. They will, to the best of their 


ability however, render every assistance 
to canners, packers and processors who 
are anxious to make private tests. 

Patents have been applied for by Mc- 
Laughlin Gormley King Co. 


Top:—This unretouched photo shows a 
typical ear of sweet corn with a spot of 
frass which may or may not be discov. 
ered by present-day, 30% effective, visual 
inspection. Bottom: — After treatment 
with “Insect Loosener’’, the agitated corn 
borer wriggles out to the surface where 
he may be easily washed off. This unre- 
touched photograph was taken just 3 
minutes after treatment with “Insect 
Loosener”. 


AGRICULTURAL PRICES 


Continued gains in prices received by 
farmers for meat animals, dairy, and 
poultry products more than offset de- 
clines in prices of grains, soybeans, and 
cotton to raise the mid-July index of 
prices received by farmers to 301, the 
Bureau of Agricultural Economics has 
announced. At this level, the index is 2 
percent over a month earlier, but 6 
points or 2 percent below the all-time 
high of 307 set in January of this year. 
The index of prices paid by farmers in- 
cluding interest and taxes, on the other 
hand, remained unchanged at 251, the 
same as a month ago and as in January 
of this year, when this record high was 
first established. In July of 1947, this 
index stood at 230. 


CROP CONDITIONS 


BEANS 


SPRINGDALE, ARK., July 28 — Green 
Beans: Spring pack completed. Quality 
good; short acreage; small pack. Fall 
pack to be short due to small acreage. 

PRICE, MD., August 4— Lima Beans: 
We have a slightly increased acreage 
and so far looks very good. Need some 
clear weather in the immediate future as 
some patches are already becoming 
grassy. 

NORTH ROSE, N. Y., August 3—Wax & 
Green Snap Beans: Pack just started. 
Quality good. Anticipated crop about 
90 per cent of normal. 


CORN 


CLAY CITY, IND., August 2— Corn: 
Looks like a bumper crop. Normal acre- 
age. 

GUTTENBERG, IOWA, July 30— Corn: 
Acreage for 1948 is about 50 per cent of 
normal years. To date our fields look 
fine and we are looking forward to a 
rather nice pack. We have noticed a few 
signs of corn borer but with continued 
spraying we hope to lick that pest. Ex- 
pect our yield will be about normal this 
year. 

INDEPENDENCE, IOWA, July 29—Sweet 
Corn; Small acreage; 50 per cent of a 
normal year. Prospective yield appears 
now that it will be almost 100 per cent. 
We are raising all yellow corn. Pack 
cream style corn. 

PRICE, MD., August 4—Corn: Our acre- 
age is approximately 20 per cent less 
than last year but believe our crop pros- 
pects are excellent and our final pack 
will probably be about 10 percent less 
than last year. 

ST. CLOUD, MINN., August 2— Corn: 
Acreage normal. Outlook at present time 
is for bumper crop with operations to 
start about August 12. 


TOMATOES 


GREEN FOREST, ARK., July 27—Toma- 
toes: The acreage planted this year is 
from 60 to 75 per cent of 1947. Pros- 
pective yield is declining due to con- 
tinued rains. Lots of reports of young 
tomatoes failing to set due to rains. 
Could become a bad situation but could 
improve to near normal with good grow- 
ing conditions from now on. 

SPRINGDALE, ARK., July 28—Tomatoes: 
Pack starting in small way. Short acre- 
age. Too much rain. 

CLAY CITY, IND., August 2—Tomatoes: 
Looks like a bumper crop. Normal acre- 
age. 

PREBLE, IND., August 3— Tomatoes: 
Have approximately same acreage as in 
1947. Crop conditions are much better 
than they were a year ago and we should 
have about a normal yield. However, 
this depends on the weather. 


(Please turn to page 17) 
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WEEKLY REVIEW 


Delivered Prices Not Outlawed — Careful 
Buying The Rule—Pro-Rata Deliveries On 
Peas—Corn, Tomato And Tomato 
Products Prices 


DELIVERED PRICES—The National 
Food Brokers Association, through its 
attorneys Williams, Myers & Quiggle, 
has issued, what we consider, the first 
intelligible report of the effect on the 
canning industry of the recent Supreme 
Court decisions on basing point systems 
of delivered prices. Because of its im- 
portance and the confusion of ideas 
existing, we are lifting the greater por- 
tion of this memorandum from the N.F. 
B.A. News Letter as follows: 


“It being our view that interstate sell- 
ers should read and understand these 
cases very carefully before joining in 
plans to avoid the law, which may prove 
ill-advised, we wish to set forth an illus- 
tration of the kind of price discrimina- 
tions resulting from the basing point 
systems condemned by the Supreme 
Court in these cases, in order that sellers 
may intelligently judge whether it is the 
law or such pricing systems which should 
be changed. 

Seller (S) produces an unfinished prod- 
uct at his plant in Kansas City. One of 
his purchasers (A) is located next door 
to his plant in Kansas City; another pur- 
chaser (B) is located in Chicago. A and 
B use S’s product in their manufactures 
of finished products which they sell in 
competion with one another all over the 
country. S, in Kansas City, charges A, 
in Kansas City, a “Chicago base” price 
of $2.09 per 100 pounds, plus 40 cents 
freight from Chicago to Kansas City 
notwithstanding there is no such freight 
haul, A being situated next door to S’s 
producing plant in Kansas City. On the 
other hand, S in Kansas City, charges B, 
in Chicago, the “Chicago base” price of 
$2.09, without any additional charge for 
freight, notwithstanding S must ship the 
goods from Kansas City to Chicago and 
actually pay 40 cents freight. A and B 
are competing in the sale of their fin- 
ished products, and B has a distinct ad- 
vantage over A insofar as B pays $2.09 
while A must pay $2.49 per 100 pounds 
for the unfinished product that goes into 
their finished products. Thus, A has 
been denied the natural advantage of 
proximity to S’s plant, the unfinished 
goods-purchase price advantage to which 
he is entitled to expect over purchasers 
at a distance. A has not only been denied 
the advantage, but is arbitrarily re- 
quired actually to pay more, 40 cents or 
19% more, for the goods than B who is 
located at a distance. S netted $2.49 from 
A, including the 40 cents phantom 
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freight paid by A, but only netted $1.69 
from B since S “absorbed” the actual 
freight to Chicago. The discrimination 
in favor of Chicago and against Kansas 
City was 80c or 38% of the base price. 
This difference in price is utterly unre- 
lated to any actual cost difference in S’s 
sale or delivery of the goods. The FTC 
found and the Supreme Court affirmed in 
the Corn Products and Staley cases, that 
such a discrimination injures or dimin- 
ishes competition between S’s purchas- 
ers, A and B; and in the Cement case, 
that the discrimination substantially 
lessened competition between S and its 
competitors; and that the discrimina- 
tions were therefore unwarranted under 
the Robinson-Patman Act. 

We understand these Supreme Court 
decisions to mean, in essence, that sys- 
tematic price discriminations are neces- 
sarily involved where the price basing 
point is distant from the point of pro- 
duction, as illustrated above. We do not 
understand that the Robinson-Patman 
Act forbids a uniform delivered price 
system (national or zonal). The Supreme 
Court said in the Staley case: 


“But it does not follow that respon- 
dents may never absorb freight when 
their factory price plus actual freight is 
higher than their competitors’ price, or 
that sellers, by so doing, may not main- 
tain a uniform delivered price at all 
points of delivery, for in that event there 
is no discrimination in price.” 


If a finished-product producer in Wis- 
consin wants to sell his product at the 
uniform price of $3.00 per case all over 
the United States (familiarly known as 
the “postage stamp” delivered price), 
we think generally speaking that he is 
free to do so even though he must “ab- 
sorb” substantial costs of freight to the 
distant points of shipment. It may be 
argued that it is unfair for buyers in 
Wisconsin to be required to pay the same 
price as California buyers, namely, $3.00 
per case delivered; but however unfair 
this may be from an economic (or some 
other legal) standpoint, the Robinson- 
Patman Act does not prevent a seller 
individually (without collusion or col- 
laboration with other sellers) from sell- 
ing on such a delivered price system so 
long as it does not result in discrimina- 
tions among his purchasers which sub- 
stantially lessens competition with the 
seller or injures competition among his 
purchasers or their customers. It may 
be that, as a general rule, it is unlikely 
that competition will be substantially 
lessened or injured if all purchasers of 
a seller have the same cost of goods, 
namely, the delivered price of $3.00 per 
case. In contrast, in the illustration set 
forth above in this memorandum, the 
cost of goods of purchaser A at Kansas 
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City was 40 cents higher than the cost 
of goods of the purchaser B located in 
Chicago, a discrimination which seems 
utterly indefensible when it is shown 
that the seller charged A 40 cents freight 
which never occurred but did not charge 
his competitor B the 40 cents freight 
which actually occurred. 


In conclusion, we believe that the great 
majority of interstate sellers (and buy- 
ers) in the food industry will enjoy bene- 
fits rather than suffer burdens from the 
prohibitions of the Robinson-Patman 
Act which are enforced in these deci- 
sions. Only those sellers who have rea- 
son to believe that their delivered price 
system has an injurious effect on com- 
petition, have a burden under these deci- 
sions to study their own competitive 
situations as well as the competitive 
situations of their customers and to take 
other reasonable precautions to eliminate 
discriminations, if any, of the magnitude 
and character found in these cases. 


THE OUTLOOK—As the season pro- 
gresses, it becomes more and more ap- 
parent that buyers will continue last 
season’s policy of maintaining a maxi- 
mum inventory of some 30 to 60 day 
requirements. This policy, it is admitted, 
gives the advantage to chains and other 
large buying units with a quick turnover, 
but wholesalers feel they just can’t afford 
to risk large inventory losses. 


THE MARKET—There were reports 
early this week of some low offerings of 
standard Tri-State tomatoes. Rain all 
this week along the Eastern Coast, how- 
ever, has had a stabilizing effect on this 
market. Water standing in Maryland’s 
lower eastern shore fields, has led to a 
general withdrawal of prices by tomato 
Canners. Most observers feel that the 
low of $1.20 to $1.25 will never be seen 
again this year and that when Canners 
again enter the market prices will be 
more in line with mid-western prices of 
$1.35 to $1.50. 

It’s been next to impossible to get into 
the fields and canning of tomatoes, corn 
and beans has come to an almost com- 
plete standstill. Farmers are almost sure 
to be asking higher prices for an already 
shortened tomato crop. By the time this 
is read corn canning will be pretty gen- 
erally underway in all important corn 
sections. This week found many more 
price lists in circulation and our report- 
ers have covered them generously. 


PEAS—One large Mid-West concern 
anounced pro-rata delivery schedules on 
Alaska peas as follows: Fancy 2 sieve 
2’s — 33%; No. 303 —32%; No. l’s— 
100%. Fancy 3 sieve ran 70, 70, and 78 


August 9, 1948 


3 


an an om 


3 
4 
i 
= 
3 
a 
Ay 4 
4 
| 
| 
at t 
(poss 
t 
I 
n 


148 


3 
4 


per cent respectively, and 100% on 10’s. 
Extra standard 2 sieve 2’s—63%; and 
su, on No. 303. Extra standard 3 sieve 

100% on 1’s; 70% on No. 303 and No. 
2: and 10’s—96%. 100% on No. 3038 
ani No. 2 extra standard 4 sieve; and 
gi; on 10’s. On standard 2 sieve 100% 
delivery will be made of the No. 2 and 
No. 303 size, while deliveries of the No. 
sieve standard will amount to 100% 
on No, 1, 44% on No. 303 and No. 2, and 
3c on 10’s. Standard 4 sieve will be 
delivered 100% on the No, 1, No. 2, and 
No, 303 size and 27% on 10’s. That gives 
a pretty fair picture of the damage in 
Wisconsin where canning is winding up 
this week. 


CORN — Tentative opening prices on 
corn were announced by a leading canner 
operating in the Mid-west as follows: 
No. 1 faney whole kernel golden $1.37 2, 
No. 3083—$1.75, No. 2—$1.95, 12 oz. vac- 
uum $1.77%. On fancy cream style 
golden 1.32%, $1.70 and $1.90 was asked 
for No. 1, No. 303 and No. 2 respectively. 
On white whole kernel $1.82% and $2.05 
was asked for the No. 303 and No, 2 size 
of this featured brand, while $1.40, $1.80 
and $2.00 were quoted on white cream 
style No. 1, No. 303 and No. 2. Terms 
call for immediate shipping instructions 
of at least 30% but not over 75% of the 
contract with price extending to final 
shipping date not later than May 1. 


TOMATOES—tThe same firm quoted 
Indiana and Ohio tomatoes at $2.25 and 
$2.85 for No. 2 and No. 2% fancy and at 
$8.00 for No. 10 extra standard and 
$7.25 for No. 10 standard F.O.B. Indiana 
and Ohio factories. Shipping terms are 
30% when packed, 30% prior to Decem- 
ber 31, 20% prior to February 15 and 
20% prior to May 1. 


Tomato juice was offered with same 
shipping terms at 90c, $1.20, $1.25, $2.70 
and $5.00 for No. 300, No. 2, No. 303T, 
46 0z., and No. 10, respectively. 

Puree of 1.045 gravity was quoted at 
80c for No. 1 and $6.25 for 10’s. 8 oz. 
catsup was offered at $1.35, while 14 oz. 
commanded $1.90. Chili sauce was listed 
at $2.25 for the 12 oz. size. 


NEW YORK MARKET 


Mixed Reaction To High Prices——Southern 
Tomato Canners Withdraw—Improvement In 
Demand For Peas—Southern Corn On Mar- 
ket—Citrus Continues Improvement—Lower 
Prices On N. W. Berries—Small Sizes Of 
Fruit; Sought—Fish Situation Unchanged. 


By “New York Stater” 
New York, August 6, 1948 
TH SITUATION—There is appar- 


ently 1 sharp cleavage of opinion among 
cann« | foods men as to what the near- 
term future holds in the way of con 
sume, reaction to rising food prices. 
Hence . purchasing policies are mixed and 
Many distributors, rather conservative 
in th ‘ry forward commitments, are at a 


loss \, understand how their mass dis- 
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tributor competitors have been able to 
“take hold” of the market. The answer, 
of course, is that the latter are commit- 
ted to policies of rapid turnover and low 
margins and are confident of their abil- 
ity to move their early purchases into 
consuming channels before any serious 
price recession may set in. The tradi- 
tional jobbing distributors, on the other 
hand, are seriously concerned over pos- 
sible inventory losses, and hence are 
risking “missing the boat” rather than 
going all-out in covering from the new 
packs, 

Marketwise, there has been only mod- 
erate trading locally during the week 
just ending, with mixed price trends evi- 
dent. Citrus juices have firmed up fur- 


ther, and Tri-State Tomato Canners 
have generally withdrawn pending the 
outcome of near flood conditions on the 
Eastern Shore. 


THE OUTLOOK—Inventory policies 
are slow to crystalize, and buyers are 
much concerned over price trends in can- 
ned foods. Many distributors are now 
paying more attention to the traditional 
price relationships between various types 
of canned fruits and vegetables as a 
barometer as to what they may expect in 
the way of consumer shifts in buying 
habits when marketing of the new packs 
hits its normal stride. 


‘ PEAS—Demand for New York State 
peas showed some improvement this 
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week, with buying interest largely in the 
smaller sieves of fancies. Fancy sweets 
are held at $2.35 for 2-sieve, with 3-sieve 
at $1.90, 4-sieve at $1.75, and 5-sieve at 
$1.50. On ungraded fancy sweets, can- 
ners generally are firm at $1.70. On 
extra standards, 3-sieve is quoted at 
$1.60, with 4-sieve 10 cents under that 
figure, 5-sieve at $1.30, and ungraded at 
$1.30, all for No. 2 tins, f.o.b. canneries. 
Reports from the Northwest indicate 
that this season’s pack has run largely 
to lower grades and larger sieves, due to 
“bunching” as a result of late planting 
and wet weather at harvest time. Can- 
ners generally are holding firm on the 
basis of their opening prices, although 
slight concessions have been reported 
where canners have been anxious to 
make prompt shipment, or to meet buy- 
ers half-way in downgrading where qual- 
ity has come into dispute. 


CORN — Southern canners are now 
running on the new pack, and some buy- 
ing interest is reported. On standard 
crushed evergreen, canners are quoting 
$1.35 to $1.40, with extra standard 5 to 
10 cents higher. Fancy whole kernel 
shoepeg is reported at $1.65 to $1.70, 
with whole kernel golden fancy at the 
same levels. Fancy crushed golden is 
listed at a minimum of $1.55 by most 
canners, with extra standard at $1.40- 
$1.45, all f.o.b. canneries, 


CITRUS — With 
steadily dwindling, 
situation is showing further improve- 
ment. Orange juice has now moved to 
a level of 87% cents for unsweetened 2s 
and 90 cents for sweetened, with the 46- 
ounce at $1.95 and $2.00. On blended 
juice, unsweetened is listed at 77% cents 
and $1.75, with sweetened 80 cents and 
$1.80, while grapefruit juice is now held 
at 72% cents and $1.70 for unsweetened, 
with the usual differentials on the sweet- 
ened. Citrus salad is firmly held by most 
sellers at $1.95 for fancy and $1.45 for 
broken, while grapefruit sections are 
quoted at $1.25 for broken, with fancy 
cleaned up. Fancy orange sections in 
heavy syrup are offered at $2.25 for 2s, 
with broken at $1.75, all prices f.o.b. 
canneries, 


BERRIES LOWER — Northwestern 
canners this week announced lower price 
schedules on new pack boysenberries and 
youngberries, bringing 8-ounce down to 
$1.40 for fancy and $1.35 for choice, with 
1 talls at $2.60 for fancy and $2.45 for 
choice, and 2s to $3.00 and $2.80 respec- 
tively, while on 10s fancy list at $15, 
choice at $14.25, and waters at $11.50. 
Lower prices are due to the fact that 
canners were able to get raw berry sup- 
plies at figures below those they had 
figured on. There are no additional of- 
ferings noted, with most sellers with- 
drawn and pro rata deliveries looked for 
in most cases. Loganberry prices are 
firmly held thus far on the basis of ten- 
tative openings. 


CALIFORNIA FRUITS—Demand for 
new pack cling peaches is centering to a 


canner carryover 
the Florida citrus 
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considerable extent on fancy and choice 
thus far, with the 1 talls and 8-ounce 
particularly in demand. Opening prices 
have been named on freestones in one 
quarter at $2.30 for choice 24s and 
$2.10 for standards, with 1 talls at $1.40 
and $1.30, respectively, and 8-ounce at 
92% cents for choice, f.o.b. cannery. 
Pack of Bartlett pears, on the basis of 
present indications, will be short, and 
canners are firm at $4.75 for fancy 2%s, 
$4.25 for choice, and $3.90 for standard, 
with 1 talls at $2.85 for fancy, $2.60 on 
choice, and $2.40 on standards. On 10s, 
canners quote fancy at $16.75, choice 
at $15.25, and standard at $13.75. Sales 
of new pack ’cots are lagging, and prices 
are showing some variance, Fancy halves 
unpeeled in extra heavy syrup list at 
$2.75 to $2.85 on 2's, with heavy syrup 
ranging $2.65-$2.75. On choice, the mar- 
ket on 2%s ranges $2.42% to $2.52%, 
with standards quoted all the way from 
$2.05 to $2.25. The same variations ap- 
pear in various canners’ quotations on 
whole peeled and unpeeled, and in other 
sizes as well. Buying interest in fruit 
cocktail continues, and the market is 
firm, with fancy in extra heavy syrup 
bringing $3.85 and in heavy syrup $3.80. 
On fruits for salad, canners are firm at 
$4.55 for fancy 2%s in extra heavy 
syrup, and $4.45 for fancy in heavy 
syrup. 


RSP CHERRIES—New pack red sour 
pitted cherries are being quoted for 
prompt shipment at $2.45 for 2s in water 
and $2.75 for 2s in syrup, with 10s at $12 
to $12.50, f.o.b. canneries. 


BLUEBERRIES—Maine canners re- 
port that production this season will 
probably be slightly larger than a year 
ago, but well below normal. Opening 
prices have been named at $14.25 for 10s 
in juice, with 2s at $3.00, f.o.b. canneries. 


SARDINES—Packing is still rather 
backward, and the market is well held at 
$10 per case for quarters in mustard, 
with 1s ovals in tomato sauce listed at 
$11.50, f.o.b. canneries. Demand is good. 


SALMON—With red packing at Bris- 
tol Bay completed, trade estimates are 
that production was about a half million 
cases below the 1,900,000 cases canned 
there last season. Canners are quoting 
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new pack at $18 per case for halves, with 
talls at $26. On chinooks, offerings are 
reported at $24 for talls and $17 for 
halves. Early pinks are reported to have 
sold up to $23 per case for talls, all 
prices being f.o.b. Seattle. 


TUNA —Run of albacore off the 
Northwest Pacific coast is reported as 
favorable, but high prices for raw fish 
are disturbing canners. Offerings of new 
pack are reported at $28 for fancy solid 
pack halves, with grated at $17.50, f.o.b. 
canneries. 


SHRIMP —Gulf canners_ will get 
under way on the fall shrimp pack at 
mid-month, and offerings are reported on 
the basis of $4.95 for jumbos, $4.75 for 
large, $4.50 for medium, and $4.25 for 
small, all in 6-ounce tins, uninspected, 
f.o.b. canneries. 


CHICAGO MARKET 


Market Continues Fairly Active With Out- 
look Good For Spot Busi Sal Busi- 
ness Placed —Some Tomato Prices From 
Indiana—Corn Prospects Better—Blackberry 
Prices—Applesauce From The East. 


By “Midwest” 


Chicago, Ill., August 5, 1948 


THE MARKET —The market con- 
tinues fairly active here in Chicago this 
week, with some good sized trading being 
accomplished on various items, with the 
reservation, of course, that all business 
which is being placed represents a com- 
mitment of not over 60 to 90 days’ sup- 
ply. It is quite apparent now that this 
is definitely going to be the policy of the 
major factors in this market, and as a 
result there should be continued good 
spot business throughout the balance of 
this year. This situation has held true 
on all the new packs so far, and there 
is no reason to believe that the buyers’ 
attitude will change materially on the 
items which are left. 


SALMON—The bulk of the first round 
salmon business on tall reds was placed 
on the Chicago market during the past 
week, and this business was all done on 
basis of $26.00 F.O.B. Coast. The $2).00 
price was originally named by one of the 
large advertised brands and was _ net 
within a few days by practically al! of 
the independent salmon factors. There 
were a few exceptions to this statement, 
these exceptions quoted and are still 
quoting prices ranging from $26.50 to 
$28.00. At any rate, most factors here 
placed orders for their current requ re- 
ments with their regular sources of sup- 
ply at the $26.00 level, and it is not be- 
lieved that any businesss of any co:se- 
quence was transacted at the higher ‘ig- 
ures on tall reds at any time here so ar. 
Some quotations on a basis of $22.00 for 
some small lots of tall pinks have | een 
received, but they were made a par’ of 
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eoehination sale deals including three 
») four other items. Tall chums have 
becn quoted at $20.00 and halves chums 
at s12.00 recently, with tall cohoes at 
gv.00 and halves at $15.00. Halves pinks 
are still being quoted at around $13.50 to 
$11.00. The only item the trade has 
really taken hold of, however, remains 


tall reds. This market is primarily a 
tall market, and while the sale of halves 
improved during the past year with the 
shortage of talls, the demand still mainly 


centers in the tall can. 


TOMATOES — At least one set of 
prices on new pack tomatoes out of Indi- 
ana has been reported in the market this 
week, with No. 2 extra standard quoted 
at around $1.60, No. 10 extra standards 
at $7.50 and No. 10 fancy at $8.25. The 
No. | extra standards are offered at 
$1.10. Fancy tomato juice is offered at 
$1.10 for No. 2 and $2.25 on the 46 oz. 
So far as is known the buying has been 
quite light up to this writing, as there 
have been only a very few sets of prices 
available. Reports on the crop prospects 
from Indiana are rather good, with the 
indications being that while the acreage 
has been decreased from last year, the 
prospective yield is about 6% tons per 
acre as compared with an average of 
about 4% last year. This increase in 
yield is expected to make up for the 


OSWALD BOXER, INC. 


67 Wall St, NEW YORK 5, N. Y. 
Tel, Whitehall 4-0693 


EXPORTERS OF CANNED 
and DRIED FOODS 


Will welcome additional accounts 
of Canners not represented in 
foreign markets. 


decreased acreage, and result in a pack 
of at least as good size as last year. 
Quality prospects are also reported good, 
although some traces of blight have been 
reported. There has been a little more 


rain than is desirable for growing con- 


ditions, but the weather from here on 
will determine the quality, for which the 
prospects are good at the moment. A 
few canners in the southern part of the 
state are now operating and it is ex- 
pected by the middle of this month the 
canning operation on tomatoes in Indi- 
ana will be in full swing all over the 
state. 


CORN — Reports from Indiana also 
indicate that the prospects for the corn 
crop are the best in the last ten years. 
This report applies both to the quantity 
and to quality, and this of course helps 
to relieve the situation in Wisconsin. Re- 
ports from Wisconsin are still quite scat- 
tered, with some areas having received 
sufficient moisture and others having 
been missed by the rain so that the out- 
look on prospects from Wisconsin de- 
pends entirely on what particular area 
is doing the talking. However, as a 
whole, it is believed that the prospects 
have improved materially on corn in 
Wisconsin during the past week or so. 


BLACKBERRIES—Prices have been 
received here from the Northwest on cul- 
tivated Evergreen blackberries this week, 
with 8 oz. offered at $1.37% for choice 
and $1.42% for fancy and No. 1s at 
$2.50 for fancy and $2.40 for choice, No. 
2 at $3.00 for fancy and $2.85 for choice, 
No. 10s at $15.25 for fancy and $14.75 
for choice, and $12.00 for water. Prices 
have been received too recently to have 
any idea of the reception in Chicago at 
this writing. It is believed, however, 
from sentiment expressed by buyers here 
previously, that blackberries at this level 
will probably be purchased in minimum 
quantities without any substantial com- 
mitments being made. 
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APPLESAUCE—Applesauce from the 
East is still being offered into Chicago 
at a rather wide variety of prices, with 
the quality reported to be in accordance 
to the price. Purchases of No. 2 apple- 
sauce have been made here at prices 
ranging down as low as 95c and up as 
high as about $1.10. Sales reported to 
have been made at $1.10 were for mer- 
chandise described as strictly fancy top 
quality, whereas it is reported that sales 
at lower prices have been, in some cases, 
good which would possibly just grade out 
fancy and some which would not reach 
the fancy classification. No. 10 strictly 
fancy applesauce has been sold in here 
at $5.50 quite recently. The supply pic- 
ture is in rather good shape on No. 10s, 
in view of the heavy Government pur- 
chases a while back, but apparently there 
is still a considerable quantity of No. 2 
applesauce for sale in the Virginia and 
New York producing sections. Some 
business is passing on sauce, but so far 
as can be discovered, no really substan- 
tial block has been purchased for quite 
some time, most orders taking the form 
of fill-ins. 


CALIFORNIA MARKET 


Fruits Later Than Usual—Production Gen- 


erally Down — Tomato Stocks — Apricots 


Lower, Peaches Higher—High Pear Prices 
Offset Fruit Cocktail. 


By “Berkeley” 


Berkeley, Calif., August 5, 1948 


THE SITUATION — Returning from 
a delightful vacation spent in the moun- 
tain wilderness of the High Sierra your 
correspondent finds the Canning Trade 
Almanac for 1948 on his desk for study, 
the canning of summer fruits in full 
swing, prices on most items in the hands 
of the trade and trade problems of which 
he has had no inkling under discussion. 
Crops are turning out better than seemed 
possible even three months ago, when the 
backbone of a severe drought had just 
been broken, and it is easy to see that 
the distributing trade is buying with 
caution. 


Opening prices on most items in Cali- 
fornia canned fruits were named in July 
and canners are now commencing to get 
the reaction of the distributing trade to 
these. In general, early buying has not 
been especially heavy, with ample sup- 
plies in prospect, but there are interest- 
ing exceptions. Advertised brands are 
more than holding their own and it is 
largely the newcomer in the field, or the 
canner who is not well known, who is 
complaining about early business. 


PRODUCTION—The latest report of 
the California Crop Reporting Service 
indicates that fruits are maturing later 
than usual and are running to smaller 
sizes. A production of 7,200,000 bushels 
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of apples is forecast, or about one-third 
less than in 1947. Apricots did not turn 
out as well as forecasted in June, with 
the crop late and much of the fruit of 
small size. Output is now estimated at 
238,000 tons. Production of cherries was 
about 22,300 tons, of which only about 
9,300 tons were of Royal Anns. Ship- 
ments to other States were much smaller 
than usual. Peaches are ripening later 
than usual, but clingstones are running 
to large sizes and promise an output of 
544,000 tons. The fig crop is also late, 
but the fruit is developing well. Produc- 
tion of Bartlett pears is listed at 210,000 
tons, with other varieties promising an 
output of 31,000 tons. This fruit is ripen- 
ing late but good quality fruit is prom- 
ised. Prunes promise an output of 195,- 
000 tons, or a little less than in 1947, 
and plums are off from last year’s pro- 
duction with an output of about 69,000 
tons. 


TOMATO STOCKS—A feature of the 
month just ended was the bringing out 
by the Canners League of California of 
canners’ stocks of tomatoes and tomato 
products, as of July 1, 1948. Total stocks 
of round tomatoes, sold and unsold, were 
1,444,860 cases, with these very closely 
divided among Fancy, Extra Standard 
and Standard. Stocks unsold amounted 
to 1,169,511 cases. There were also 34,- 
936 cases of Italian tomatoes on hand, 
of which 18,304 were unsold, along with 
1,988,573 cases of tomato juice, of which 
1,376,656 were unsold. Stocks of tomato 
catsup totaled 1,464,671 cases, with 
1,120,096 unsold; those of tomato chili 
sauce were 226,381 cases, with 206,820 
unsold, while tomato sauce, including hot 
sauce accounted for 940,926 cases, with 
722,257 unsold. 


APRICOTS—tThe season has been a 
disappointing one for growers of apri- 
cots, with the fruit running to small 
sizes and with canners not willing to pay 


CALENDAR OF EVENTS 


AUGUST 8-12, 1948 —40th Annual 
Convention, Vegetable Growers of Amer- 
ica, Lord Baltimore Hotel, Baltimore, 
Md. 


AUGUST 18, 1948—Farm Conserva- 
tion Field Day, Joint State and Federal 
Soil Conservation Project, Mrs. Nellie 
Thrasher’s Farm, near Jefferson, Fred- 
erick County, Md. 

AUGUST 19-21, 1948—Indiana Toma- 


to Festival, Elwood Junior Chamber of 
Commerce, Elwood, Ind. 


AUGUST 27, 1948—Annual Meeting, 
California Olive Association, San Fran- 
cisco, Calif. 


SEPTEMBER 11-19, 1948 — Food 
Show, Minneapolis Retail Grocers Asso- 
ciation, Minneapolis Auditorium, Minne- 
apolis, Minn. 
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the prices asked. Banks in some impor- 
tant growing districts refused to make 
loans to canners arranging to pay more 
than $60 a ton for fruit. Somewhat more 
than this price was paid for choice can- 
ning fruit, however, but the pack has 
been a comparatively light one. Much 
fruit has been dried that would ordinar- 
ily have been taken by canners or freez- 
ers and the market for this is uncertain, 
Prices now in effect are much lower than 
those on last year’s pack. Fancy 2% 
halves that had been offered at $3.25 are 
now available at $2.85 for fine brands, 
with quantities offered at $2.75. Top 
prices for this grade in No. 10s seems to 
be $9.65, against $10.50 only a few weeks 
ago, with other sizes and grades in pro- 
portion. On the bright side of the pic- 
ture is the experience of a leading con- 
cern which has been alloting most of its 
fruit pack in recent years. Apricots were 
recently offered on open order and the 
response of the trade was such that it 
was found necessary to withdraw prices 
within a period of eight days. 


PEACHES—Prices on new pack cling 
peaches are slightly higher than a year 
ago, but the difference is not marked. 
Growers are receiving $65 a ton for their 
fruit and operating costs are definitely 
higher. The trade has been buying this 
fruit quite freely with low prices on No. 
2% halves about $2.72% on fancy, 
$2.52% on choice and $2.32% on stand- 
ard. Fruit has been a little late in ma- 
turing and canning is just getting under 
way. Large sizing seems the rule and 
a fine product should be put out. 


FRUIT COCKTAIL—Fruit cocktail is 
quoted higher than a year ago, with the 
high prices of pears a decided factor in 
this. Minimum prices, culled from open- 
ing lists, are $2.20 for No. 1 fancy, $3.75 
for No. 2%s and $13.00 for No. 10s. 
There has been some hesitancy in plac- 
ing large early orders for this item, but 
some canners have advised the trade that 
their opening prices are for purchases 
made in time for shipment before Octo- 
ber 1, with from 2% cents to 15 cents | 
a dozen to be added where shipment is to 
be made after this date. 


PEARS—Bartlett pear prices are defi- 
nitely up in the air, with fancy No. 2'%s 
selling at $5.00 and choice at $4.25 to 
$4.50. Canners are paying from $90 to 
$130 a ton for fruit, which is a light 
crop. Distributors are placing very light 
orders. 


SALMON—The canned salmon miar- 
ket is quite firm, with new pack fish 
from Alaska moving out quite freely. 
Most of the prominent interests are of- 
fering one tall reds at $26.00 and $26.50, 
with allotments about caring for the esti- 
mated pack, where this system of selling 
is employed. Some of the smaller opera- 
tors have made sales at $27.00 and have 
since withdrawn offerings, sles 
have been reported at $28.00 a case. 
Halves are quoted at $18.50 for Alaska 
pack, with Columbia River chinooks sell- 
ing at $19.00 to $20.00. 
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MARYLAND TRUST BUILDING 


THE 
GEORGE SCOTT WALLACE 


CORPORATION 
PACKERS REPRESENTATIVES 


specializing in 


CANNED and FROZEN PRODUCTS 
Proudly 


announces the 


THOMAS L. NORTH 


as Canned Foods Manager 


BALTIMORE, MARYLAND 


appointment 


& SONS 


of 


Plaza 1360 


SARDINES — The sardine canning 
season in the San Francisco and Mon- 
terey districts is due to get under way at 
once, but difficulty is being had in arriv- 
ing at an agreement with fishermen over 
prices. Offerings have been made of new 
pack 1-Ib. ovals at $10.00 a case, but it 
remains to be seen if the fish can be 
packed to sell at this price. Recent quota- 
tions on last season’s pack have been 
largely $11.00 and $11.50. 

The first postwar shipment of albacore 
from Japan was received recently at 
Monterey, Calif. and is to be canned at 
the Hovden cannery. This consisted of 
35 tons and is being followed by one of 
90 tons. 


GULF STATES MARKET 


Shrimp Season To Open—Cold Storage Hold- 
ings Decline—Fish Cookery Demonstration. 


By “Bayou” 
Mobile Ala., August 5, 1948 


SHRIMP—KEight canneries in Louisi- 
ana and Mississippi are still canning 
shrimp and they reported having packed 
5,178 standard cases of shrimp during 
the week ending July 17, 1948, which 
made a total of 7,395 standards cases so 
far ior the month of July. 

This is a very good showing consider- 
ing the closed season for shrimp is in 
effect and the majority of the shrimp 
boat. are laid up undergoing repairs in 
preparation for the opening of the fall 
shri:ap season. 

Tie fall shrimp season is scheduled to 
oper on August 9, provided the shrimp 
in the bays, lakes and inland waters of 
the <tates are of legal size, which is 40 
cout to the pound, otherwise the con- 


ser’ ition commissioner will postpone the 
ope: ing of the season for two or three 
Wee <s until the shrimp grow to legal 
size 


iving the closed season shrimp boats 
are .ot allowed to trawl in the inside or 
inl. .d waters of the state, therefore the 
shr ipers have to go out in the Gulf of 
Me: co where the water is much deeper 
anc rough at time, thus making it diffi- 
cul: for the boats to trawl. 
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August 9, 1948 


There were 368 more barrels of shrimp 
produced during the week ending July 
23, 1948 than the previous week and the 
canneries received 100 more barrels of 
shrimp. 

Landings of shrimp for the week end- 
ing July 23, 1948 were as follows: 

Louisiana 460 barrels, including 140 
barrels for canning; Mississippi 910 bar- 
rels, including 730 for canning; Alabama 
470 barrels and Texas 36 barrels. 

The Market News offices reported last 
week that total holdings of frozen shrimp 
decreased 228,530 pounds and were ap- 
proximately 1,240,950 pounds less than 
four weeks ago. Total holdings were 
approximately 1,220,710 pounds more 
than one year ago. 


“FISH COOKERY DEMONSTRA- 
TION”—A foreigner once remarked that 
if you took the frying pan and the can 
opener from the American housewife, 
she would starve to death. This is a bit 
exaggerated, nevertheless it is true that 
the American housewife does serve a 
good deal of canned food on her table 
and she uses the frying pan quite ex- 
tensively, which accounts for the for- 
eigners criticising her limited ways of 
preparing food for their table. 

Our government has no doubt found 
out that there is a lack of interest on the 
part of the American housewife to pre- 
pare seafood in other ways than fried 
and is conducting demonstrations to edu- 
cate her to different ways of cooking sea- 
food. 

The following is quoted from the Fish 
and Wildlife Service of the U. S. Depart- 
ment of the Interior: 

“Emphasis has been placed recently on 
acquainting consumers with the variety 
and nutritive value of fishery products 
through fish cookery demonstrations by 
various state restaurant associations and 
school lunch program operators in the 
Southeastern Section of the United 
States.” 

“A Fish and Wildlife Service home econ- 
omist conducted a fish cookery demon- 
stration at the Restaurant Clinic of the 
Department of Restaurant and Hotel 
Management of Florida State University 
at Tallahassee, July 12-15. Fish and 
shellfish were prepared to show what 
methods might be used to advantage 


cther than the customary method of deep 
fat frying.” 

“A fish cookery demonstration was 
also conducted at the Second State-wide 
School Lunch Manager’s Institute held 
at the University of Mississippi, July 
19 31. The institute was sponsored by the 
State Department of Education, the 
State Board of Health, and the Home 
Economics Department of the University 
of Mississippi. Recipes, as developed by 
the Service’s home economists in coopera- 
tion with the United States Department 
of Agriculture, were used to show how 
delectable and taste-appealing fishery 
products can be prepared to supply the 
food needs of children of school age.” 

“Other demonstrations are scheduled 
during the following months to further 
develop the idea of using fishery prod- 
ucts in school lunches.” 


CROP CONDITIONS 
(Continued from page 11) 


MUNCIE, IND., August 3— Tomatoes: 
Acreage 10 per cent above normal. Pros- 
pective yield 25 per cent above normal. 

PRICE, MD., August 4—Tomatoes: Did 
not contract for tomatoes for the 1948 
season as there was not enough acreage 
planted in our immediate vicinity to 
justify it. Crop looks very poor and if 
we operate at all on tomatoes our supply 
will have to come from some other terri- 
tory. 

DILLWYN, VA., August 4—Tomatoes: 
Small acreage. Planted late and it looks 
like the yield will be low. 

OTHER ITEMS 

ST. CLOUD, MINN., August 2 — Peas: 
Acreage down 10 per cent; yield down 
60 per cent. Pack was 40 per cent of 
expectations. 

GENEVA, N. Y., August 3—Cabbage for 
Kraut: off to a good start but not getting 
enough rain so far. Need a good rain 
now. Acreage is about normal and if we 
get timely rains, crop should be okay. 
Spot stocks of canned kraut will all be 
out of the way before new pack is ready. 
Total clean-up. Most packers already 
sold out. 

DILLWYN, VA., August 4—Peaches: Too 
high for processing. 
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CURRENT CANNED FOOD PRICES 


(Spot prices per 
cannery unless otherwise 
specified.) 


VEGETABLES 
BEANS, StTRINGLESS, GREEN 
MARYLAND (New Pack) 


Fey., Fr. Sliced, No. 2.......... 1.60-1.70 
No. 10 7.00-7.50 
Ex. Std., Fr. Sliced, No. 2.......... 1.40 
No. 10 
No. 2 1.45-1.50 
No. 10 7.00 
No. 2 1.30 
No. 2% 1.75 
No. 10 6.50 
Ex. Std., Cut Wax, No. 2........ —- 
No. 10 — 
Pa., No. 10, Fey., Wh. Wax, 
2 sv. Nominal 
Nominal 
New 


No. 2, Fey., Cut gr., 


No. 2, Fey., Cut gr., 4 sv.....Nominal 
No. 2, Fey., Cut gr., 5 sv.....Nominal 

Nominal 
No. 2, Ex. Std., Cut gr., 

Nominal 
No. 2, Ex. Std., Cut egr., 

4 sv. Nominal 
No. 2, Fey., Cut Wax, 

3 sv. Nominal 
No. 2, Fey., Cut Wax, 

4 sv. Nominal 
No. 2, Ex. Std., Cut Wax, 

Nominal 
No. 2, Ex. Std., Cut Wax, 

Nominal 

BEETS 
N. Y. Fey., Whole, No. 10, 
75/0 7.25-7.50 
No. 10, 50/0 5.25 
Fey., Sliced, No. 2 .............. 1.15-1.25 
No. 2% 1.50 
No. 10 5.50 
No. 2% 1.25 
MIDWEST 
No. 2 1.00-1.05 
No. 2% 1.25 
Texas, Fey., Cut, No. 2............ 
No. 2% 1.15 
No. 10 —- 
Fey., Sliced, No. 
No. 2% 1.25 
CORN 
MIDWEST 
Fey., C.S. Golden, No. 2......Nominal 


East (New Pack) 
Iey., W.K. Golden, No. 2.... 
Ex. Std., W.K. Golden, 


1.65-1.70 


1.40-1.45 
Iey., Shoeper, W.K. ............1.65-1.70 
Ex. Std., Shoepeg, No. 2...... 1.40-1.45 
Fey., C.S. Golden, No. 2............ 1.55 
Ex. Std., C.S. Wh. 


Std., C.S. White, No. 2....... 
MIXED VEGETABLES 


1.35-1.40 


East 
No. 10 5.75 
Dried Limas & Peas, No. 2........ .95 
No. 10 5.50 

PEAS 
MARYLAND, ALASKAS (New Pack) 
No. 10 11.50 
No. 10, Ex. Std., 2 sv. .. .--8.50 
No. 10, 7.50 
No. 10 6.50-6.75 


dozen F.O.B. 


No. 2, Ex. Std., Ungraded ........ 1.20 


No. 2, Std., 3 sv. 


1,15-1.20 


Std., Ungraded, No. 1 -75 
No. 2 1.10 
No. 10 5.75-6.00 
Pa., No. 10, Ex Std., 3 sv........... 7.00 


MARYLAND, SWEETS (New Pack) 


5 sv. 7.25 
6 sv. 6.00 
Fey., Ungraded, No. 
No. 2 1.35 
No. 10 7.00-7.50 
Ex. Std., Ungraded, No. 1 ....... 
No. 2 1.15 
No. 10 6.25-6.75 
Std., Ungraded, No. 2 ........ 1.05-1.10 
No. 10 6.00 
1.40 
No. 10, Fey., Ungraded .......... 7.50 
No. 10, Ex. Std., Ungraded....7.00 
NEw YorkK, SWEETS 
190 
1.50 
«1.70 
No. 2, Ex. Std., 1.60 
No. 2, Ex. Std., 50 


No. 2, Ex. Std. Bi 


Mipwest, SWEETS 
No. 2, Fey., 1 sv. 


No. 2, Fey., 4 sv. ... wee 
No. 2, Ex. Std., 3 Sv. ....ccc0. 1.35-1.45 
No. 2, Ex. Std., Ungraded ........ 1.25 
No. 10 7.00 
No. 2, Std., 3 sv. een 
No. 2. Std., 4 sv. -95-1.00 
Mipwest, ALASKAS (New Pack) 
12.00 
No. 2, Fey., 3 sv wl 7521.85 
8.00 
No. 2, Ex. Std., 2 sv. . 1.75-1.80 


No. 2, Ex. Std., 3 sv. 
No. 10, Ex. Std., 3 sv. 
No. 2, Ex. Std., 4 sv. 
No. 10, Ex. Std., 4 sv. .. 
No. 2, Std., 2 sv. 
No. 2, Std., 3 sv. 
No. 10, Std., 3 sv. 
No. 2, Std., 4 sv. .... 
No. 10, Std., 4 sv. 


POTATOES, Sweet, F.0.B. BALTO. 


No. 3, Squat 1.52% 
No. 3, Vac. 1.50 
PUMPKIN 
Eastern, Fey., No. 2%........ 1.00-1.25 
No. 10 4.50 
Indiana, Fey., No, 24 1.35 
SAUERKRAUT 
Midwest, Fey., No. 24%........1.85-1.50 
No. 10 4.60 
Texas, No. 2 -85 
No. 10 4.50 
SPINACH (Spring Pack) 
No. 2% 1,75-1.80 
No. 10 6.25-6.50 
No. 2% 1.65 
No. 10 5.25 
No. 2% 1.50 
No. 10 5.50-5.75 


Std., No. 2 1.05 
No. 2% 1.35 
No. 10 4.75 

No. 2 1.10 

TOMATOES 

No. 2, Ex. Nominal 


Tri-States, 
No. 2 
No .2% .... 

Std.. No. 1 .... 


. Withdrawn 
md 
No. 2% 
No. 10 ..... 
Midwest, Std., Nominal 
No. 10 Nominal 
No. 10 Nominal 
Nominal 
No. 10 Nominal 
Calif., S.P., Fey., No. 1....1.42%4-1.50 
No. 2 2.00 
2.40-2.50 
No. 10 8.50 
Std., No. 1 1.20-1.30 
No. 2 1.55 
1.70-1.75 
No. 10 6.50-7.00 
1.35 
No. 2 1.25-1.35 
6.25-6.50 
TOMATO PUREE 
Md., No. 1, Spec. Grav. 1.045.... .80 
No. 10 6.50 
TOMATO CATSUP 
9.50 
Ind., No. 10 10.00 
TURNIP GREENS 
No. 2% 1.40 
4.75 
FRUITS 
APPLES 
N. Y., Fey., Sliced, No. 2.......... 1.45 
7.25-7.50 
Md., S.P. Sliced, No. 10......8.25-8.50 
APPLE SAUCE 
1.15 
No, 2 1.25-1.35 


APRICOTS 
Halves, Fey., No. 


No. 10 
Choice, No. : 
Std., No. 244 


9.00-9, 


No. 10 
5.50 
No. 10, S.P. Pie 6.25 
BLUEBERRIES 
Maine, Fey., No. 2, Sy. ......3.00-8.25 
14.25 
CHERRIES 
R.S.P., No. 2%, 2.50 
Fey., Cal. R.A., No. 1T ...... 2.90-2.95 
No. 2 3.50-3.60 
4.90-5.00 
7.00217.25 
No. 15.75 
Std., Me. 2% 4.20 
FRUIT COCKTAIL 
3.80-3.85 
No. 10 13.00 
PEACHES 


Calif. Y.C., Fey., 
No. 24% 
Choice, No, 21% 
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Fey., No. 10. 
S.P. Pie, No. 10 ... 
Water, No. 10 ....... 5.78 
Elberta, Fey., 2% ... 3.2548, 15 
PEARS 
Calif. Bartlett, Fey., 

1.75-5.00 
Choice, No. 241 2504.50 
Choice, No. 

Fey., No. 
PINEAPPLE 
Haw., Sl., Fey., No. 2%............3.00 
No. 2 2.65 
Chunks, Fey., No. 2 
Cuban, Crushed, No. 1 oe... 1,25 
No. 2 2.75 
9.90-10.00 
_ Sliced, No. 2 3.25 
No. 10 18.75 
JUICES 
APPLE 
No. 10 3.60 
CITRUS, BLENDED 
GRAPEFRUIT 
Texas 7 
16 oz, Fla 
Texas 
ORANGE 
PINEAPPLE 
46 oz. 3.25 
Toman, No. Bw. 1.25 
TOMATO 
46 02. 
No. 10 4.25 
46 oz. 2.10-2.2 
46 2.00 
3.75 
Midwest, Fey., No. 2 
46 
8.54.25 
FISH 
OYSTERS 
6% oz. 4.75 
SALMON (per case) 
Alaska, Red, No. 1° 
18.00-18.50 
13.50-14.00 
Chums, No. 1 T ... 
12.00 


SARDINES—PErR 

Calif., Ovals, 48/1 lb., 

Tomato Sauce 

No. 1 tall, Nat. ... 

Maine, 4 Oil keyless 
SHRIMP, GuLF 


Medium 1.50 
AT 
TUNA—PER CASE 


48/14’s, Light Meat 
Albacore, Fcy., White, 
48/14’s 


August 9, 
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Pa., Fey., NO. 2 
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ALMANAC 


The Most Used Book in the Industry 
1948 EDITION NOW READY 


oc 


. H 300 pages of facts for every handler of Canned Foods 
| —Pure Food Law Standards Grades 


acreages, yields and prices paid growers ¢ Packs by 
State, Can size and quality—years back for comparison. 
Stocks and shipments major vegetables List of 
o | Brokers © Where to Buy Machinery and Supplies, etc. etc. 


mf Order extra copies now while they last 
PRICE $2,°° 


‘3 Since 1916—Compiled and Published annually by 


2 THE CANNING TRADE 


Keeping the Canning Industry Informed—Since 1878 
_ 20 S. GAY STREET BALTIMORE 2, MARYLAND 
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WANTED and FOR SALE 


There is many a firm who can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or 
need help, or a job. Whatever your needs, you will get good 
results from an Ad. on this “Wanted and For Sale” page. The 
rates, per insertion—Straight reading, no display—one to three 
times per line 40c, four or more times per line 30c, minimum 
charge per Ad. $1.00. Count eight average words to the line, 
count initials, numbers, etc., as words. Short line counts as a 
full line. Use a box number instead of your name if you like. 
Forms close Wednesday noon. The Canning Trade, 20 S. Gay 
St., Baltimore 2, Md. 


FOR SALE—MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Inc., 18-20 Park Row, New York, N. Y. 


WHEN IN NEED of food processing machinery of any kind 
wire or call: Ashley Mixon, Canning Machinery Exchange, 
Plainview (West), Tex. 


FOR SALE—New and used Food Processing Equipment for 
Canning, Freezing, Dehydrating, etc. Write today for complete 
list. Food Proecssing Equipment Co., 257 Portage St., Kala- 
mazoo 6, Mich. 


WE MANUFACTURE Cookers and Coolers, Rotary or Con- 
veyor Type; Large or small capacity Blanchers; Tumbler Wash- 
ers; Complete Peach and Tomato Lines; Peach Half Graders; 
Conveyors or Sorting Belts. Standard or your specifications. 
Dixie-Way Machinery Co., Plant City, Fla. 


FIRST GRADE EQUIPMENT from your First source. 
Pfaudler 2500 gal. Glass Lined Vacuum Pan with Condenser; 
Pfaudler 500 gal. Vac. Cooker with Stainless Agitator; 7 Stain- 
less Drum Dryers, 5’ x 10’ and 5’ x 4’ complete; 2 CRCO Stain- 
les Vacuum Pre-Heaters; 12 CRCO and Langsenkamp Stainless 
Juice Extractors and Pulpers; 1 Can Cooler, spinner type for 
No. 10, length 80’; 10 Can Labelers No. 1 to No. 10; Fillers for 
Juices, Semi-Solids, Salad Dressing, Preserves, etc.; Stainless 
Steel Kettles-Tanks; Complete line of canning equip.; 6 Urschel 
and Sterling Dicers, S. S. and Monel Centrifugals. When it 
comes to Food Equipment FMC has it or knows where to get it. 
First Machinery Corp., 157 Hudson St., New York 13, N. Y. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No. 700 
catalog for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


FOR SALE—Canning Equipment in whole or part consist- 
ing of Motors, Bean Snippers, Bean Cutters, Exhaust Boxes, 
Retorts, Copper Kettles, Pulper, Boiler, Electric Hoist, Filler 
with change parts. Adv. 4882, The Canning Trade. 


FOR SALE—Ferguson Packomatic Case Sealer and Com- 
pressor; Chisholm-Ryder Unscrambler; New-Way Can Labeler; 
Vacuum Bottle Filler; Nash Vacuum Pump; 23 ton Ice Ma- 
chine; Steel Tanks; also our buildings with private switch track. 
Plant now producing household bleach but can be converted to 
other production. Dixie Products, P. O. Box 1191, Chicago 
90, Ill. 
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BARLIANT AND COMPANY have available for immediate shipment the country's 
largest selection of surplus used, rebuilt, or NEW machinery and equipment, sich 
as Ketorts, Fillers, Exhausters, Blanchers, Juicers, Slicers, Peelers, Cutters, 
Washers, Packaging equipment as well as Motors, Pumps, Boilers and Refrigeration 
equipment. Write for complete detailed listings. Below are a few representative 
offerings. We will be glad to place your name on our mailing list upon request. 


6874—DICERS: (2) Sterling, % cube. Each $ 125.00 
a” CUTTER & DICER: Sterling, Model 1-D, Ser. 2479, belt 

185.00 
7688—P EACH SLICER: Gardner Smith, 1 HP, 60/3/220-440 V. Motor. 

With conveyor belt 1,100.00 
7690—APPLE SLICER: (6) Coons Mfg. Co., 2-head; quartering machines. 

No motors—flat belt drive. Each 685.00 
7545—PICKLE SLICER: CRCO, Model 27, Chisholm Ryder. 575.00 
6945—CORN HUSKING MACHINES: (2) Morrell; rear end discharge, 

motor drive with 3/60/220 V. motors. Each 100.00 
7278—TUC KERNEL CUTTER: Motor drive; with motor and starter ...... 100.00 
7233—CREAM STYLE CORN CUTTERS: (7) Model 5, 508 FMC catalog. 


Each 116.00 


BARLIANT AND COMPANY,  Brokers-Sales Agents 
7070 N. Clark St. - Chicago 26, I, - Sheldrake 3313 


, In Used, Rebuilt and New Packing House 
SPECIALISTS Machinery, Equipment and Supplies 


FOR SALE—Hamachek Pea Vine Stacker; Viners; Cleaners; | 


Olney Washer; 12” Cup Conveyors; 5” Cup Conveyors; Ayars 
Pea Fillers; Ayars Five Pocket Tomato Filler; Steam Scalder; 
Langsenkamp Finisher; Circle Steam Hoist; Blackmer Rotary 
Pump; 2” Copper Coils; Wood Tanks; Steam Pumps; Corn 
Huskers; Cutters; Silkers; 8” and 10” Black Steel Pipe; 6” and 
12” Gate Valves; Wirebound Veneer Boxes, all sizes. W. T, 


Howeth, 1831 N. Cameron St., Harrisburg, Pa, 


FOR SALE—One 1948 model Food Machinery Sweet Corn 
Harvester. Has operated very successfully for us this season, 
Harvested two hundred acres. In perfect condition. Fresh 
Canning Co., Inc., Spiro, Okla. 


FOR SALE—Reconditioned Canning Equipment: 1 Indiana 
Colossal Pulper BD; 1 Indiana Junior Pulper MD; 1-12 ton 
Mangler-Pump Unit MD; 1 Slush Pump; 1- 10 valve Peerless 
#2 Syruper; 1-5 pocket Ayars Universal Filler #2s; 3 sets 
2” Copper Kook More Koils; 1 F M CO Copper Coil Inside See- 
tion; 1 Indiana Model A Juice Extractor BD. New Equipment 
on Hand for Prompt Shipment: 2-200 gallon Stainless Steel 
Steam Jacket Kettles with 2” flush valves; 1 Ayars 12 valve #2 


Juice Filler; 1 GD4 400 RPM % HP Portable Mixer; 1 C-5 400 | 


RPM % HP Portable Mixer; 31 Bronze Viking Sanitary Pump: | 


sizes 1”, 1%”, 2”, belt drive or motorized models. Also Stain- 
less Steel Puree and Catsup Tanks with Keok More Koils assem- 
bled. All offered subject to prior sale. F. H. Langsenkamp Co, 
229 E. South St., Indianapolis 4, Ind. 


FOR SALE—Brand new 100 gal. stainless steel steam jack: 
eted Kettle, stainless inner and outer jackets, tested 90 p.sii. 
complete with stand, bronze valve, proved safety valve, ready for 
immediate shipment; also one used 75 gal. copper steam jacketed 
Kettle, $60; also five new Groen 80 gal. stainless clad Kettles 
$250 each. Immediate delivery. Adv. 4885, The Canning Trade. 


FOR SALE—Labeler. World Special Semi-Automatic Labeler. 
will handle flat bottles or flasks, capacity 20-40 bpm, first class 
condition. Adv. 4886, The Canning Trade. 


FOR SALE—Equipment. Compressors: Par 5 hp methyl 
chloride—$600; Frick 4x4, 7% hp ammonia—$700; York 3x3, 
5 hp—$600; Creamery Package 3 hp $300. Fillers: Erte] 5-spoul 
for wines, tonics, ete.—$500; U. S. 12-spout straight line—$500; 
Elgin 20-spout rotary—$500; 2 Creamery Package 6-spou: Milk 
Fillers—$100 each. Miscellaneous: Hobart Meat Grinder- $100; 
Buffalo Meat Slicer—$100; Gedge-Gray Combination Sifter an¢ 
Mixer—$150; 20th Century Bottle Rinser, 8’ long for qis. and 
half-gals.—$300; 2 Milk Pasteurizers, 1-200 gal. glass lined— 
$100, and 1 Wright 100 gal. stainless—$200; 300’ used 1% 
Roller Case Conveyor; Farrar & Trefts 6 hp Boiler, ASME 
inspected, complete—$300; Miscellaneous other items, priced to 
sell. Charles S. Jacobowitz Co., 3080 Main St., Buffalo 14. N.Y. 
Phone: AM 2100. 
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other cost cutting methods. 


any business. 


FOR SALE—MACHINERY—Continued 

FOR SALE—3 practically new Tuc Cutters; 3 Tuc Huskers, 

fair shape, $200 each. Will sell all machines with or without 
single phase motors. C, L. Hammack, Port Royal, Va. 


WANTED—MACHINERY 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 480, The Canning Trade. 


GET MORE for your surplus equipment. List it with our 
bureau and sell directly to the next user. 50,000 manufacturers 
get our offerings regularly. They need such units as Labelers, 
Dicers, Peelers, Retorts, Washers, Kettles, Dryers, Stills, Mixers, 
or what have you to sell. For quicker action and better price 
send full details and your price to: Equipment Finders Bureau, 
6 Hubert St.. New York 13, N. Y. 


WANTED—Can Labellers, Burt, Knapp or Kyler. Adv. 481, 
The Canning Trade. 


SITUATIONS WANTED 


POSITION WANTED—Traffic Manager available—Nineteen 
years experience in canned foods industry. Presently employed, 
seeks change. Present unsettled conditions in the transporta- 
tion field make a well-functioning traffice department an asset to 
Can manage your present traffic department or 
set up a complete new department to assure you the most for 
your transportation dollars. Can furnish A-1 references. Loca- 
tion no object but prefer midwest. Adv. 4884, The Canning 
Trade. 


POSITION WANTED — Specialty Manufacturer: Versatile 
production man, experienced in plant operation, quality control, 
and product development. Knows process simplification and 
Excellent technical background. 
Young. Wishes to associate with medium processor in East. 
Adv, 4887, The Canning Trade. 


FOR SALE—FACTORIES 


FOR SALE—Complete, combination Canning, Quick Freeze, 
Cold Storage and Preserve Factory, modernly equipped. All 
brick buildings with sprinkler; ideal location in Kentucky; sur- 
plus labor, no near competition; for quick sale, or term lease 
with optional purchase. Will consider partner with some capital 
and experienced manager, or competent manager with salary 
and participation in profits. All raw stock available locally and 
factory capacity for annual production equivalent one half to 
one million cases annually for combination quick freeze, canning 


_ and preserves; two million pounds strawberries, two million 


pounds |\:ma beans, one million pounds blackberries and miscel- 


| laneous berries, three million pounds peaches, two hundred 
_ thousan’! cases apple sauce, fifty thousand cases tomatoes and 
_ also puree and tomato products. Other proven items: beets, car- 
_ Tots, sweet potatoes, spinach, apple juice for jellies, apple prod- 
_ wets; wouter pack: pork and beans and other dried beans, etc., 


Oped. 


Sired, 
Canning ‘Trade. 


and pre-crves. All foregoing proven items and acreage devel- 
1/46 proven production in excess of equivalent over five 


hundred thousand cases of frozen, canned and preserve produc- 


R:ason for selling, leasing, or needed manager, account 
Poor heath of owner as must retire from active duty. An ex- 


teptiona. offering at very reasonable price with terms, if de- 
(ontaet by phone, telegraph or letter: Adv. 4888, The 
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HELP WANTED 


WANTED—Advertising Space Salesman for canning trade 
paper with national circulation. Knowledge of the canning 
industry helpful but not essential. A real opportunity for per- 
manent position at good income. References required. Adv. 
4883, The Canning Trade. 


MISCELLANEOUS 


THERMOMETERS—We repair Mercurial Indicating Ther- 
mometers. Dial Thermometers and Recording Thermometers of 
all makes. Instruments are reconditioned like new. Satisfaction 
guaranteed. For economical savings ship your Thermometers 


to: Nurnberg Thermometer Co., 124 Livingston St., Brooklyn, 
A 


FOR SALE—150,000 Armstrong Caps for 12 oz. jars. 
are lithographed with Nancy Brands, thereon. 
P. O. Box 57, Sturgeon Bay, Wis. 


Caps 
Will sell cheap. 


SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


A fussy old lady was having it out with a taxi-driver 
in the matter of the fare he was charging her. “See 
here,” she said with final exasperation. “Don’t you 
try to tell me anything young man! I haven’t been 
riding in taxis for five years for nothing!” 

“No,” said the driver disgustedly, “but I bet you 
tried your darndest!”’ 


Mistress—Oh, Mary, how did you break that vase? 
Maid—I’m very sorry, mum; I was accidentally 
dusting. 


PLAYING IT SAFE 


An old lady in church always bowed whenever the 
name of Satan was mentioned. One day the minister 
asked her the reason for this strange behavior. 

“Well, she replied, “Politeness costs nothing, and 
you never can tell...” 


“T hear you advertised for a wife. 
“Sure. Hundreds.” 

“Good. What did they say?” 
“They all said: ‘You can have mine’.” 


Any replies?” 


Junior: “Daddy, what is a sweater girl?” 
Daddy: ‘“‘Why that is a girl who works in a sweater 


factory. Where did you get that question, Junior?” 


Junior: “Never mind, daddy, where did you get the 


answer ?” 
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FOR FLAVOR 


FOR PURITY 
The great buy word for your label! 


FOR PACKING FANCIEST WHOLE-KERNEL 
AND CREMOGENIZED CORNS 


CORN CANNING EQUIPMENT 


Tes Company Wesinnste: Md 


HUSKERS—C JTTERS—SILKERS—ROD SHAKERS 


OTATION. 
af 


1 


PIEDMONT LABEL CO. INC. 


LITHOCRAPHERS 
BEDFORD VIRGINIA 
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WHERE TO BUY 


—the Machinery and Supplies you need and the leading houses 
that supply them. Consult the advertisements for details. 


BASKETS (Wood) Picking 
Jersey Package Co., Bridgeton, N. J. 
Planters Manufacturing Co., Portsmouth, Va. 
Riverside Manufacturing Co., Murfreesboro, N. C. 

BOILER ROOM SUPPLIES 
L. A. Benson Co., Inc., Baltimore, Md. 

BOOKS, on canning, formulae, etc. 
The Canning Trade, Baltimore, Md. 

BOXES, Corrugated or Solid Fibre 
Eastern Box Company, Baltimore, Md. 
Robert Gair Co., Inc., New York, N. Y. 
David Weber Company, Philadelphia, Pa. 

CANNERY SUPPLIES 
Berlin-Chapman Co., Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corp., Hoopestown, III. 

F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


CANNERS MACHINERY AND EQUIPMENT 
L. A. Benson Co., Inc., Baltimore, Md. 
Berlin-Chapman Co., Berlin, Wis. 
Burt Machine Co., Baltimore, Md. 
Central Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corp., Hoopestown, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
LaPorte Mat and Mfg. Co., LaPorte, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Company, Westminster, Md. 


CANS 

American Can Company, New York City 

Continental Can Co., New York City 

Crown Can Company, Philadelphia, Pa. 

National Can Corp., Baltimore—New York City 
CLEANING MATERIALS, Methods, Service 

Oakite Products, Inc., New York, N. Y. 
INSECTICIDES AND FUNGICIDES 

Pittsburgh Plate Glass Company, Milwaukee, Wis. 
INSURANCE 

Canner’s Exchange, Lansing B. Warner, Inc., Chicago, Ill. 
LABELS 

Gamse Lithographing Co., Baltimore, Md. 

Muirson Label Co., San Jose, Cal.—Brooklyn, N. Y. 

Piedmont Label Co., Bedford, Va 

Simpson & Doeller Co., Baltimore, Md. 

Stecher-Traung Lithograph Corp., Rochester, N. Y. 

United States Printing & Lithograph Co., Cincinnati, Ohio 
MANUFACTURING CHEMISTS 

Chas. Pfizer & Co., Inc., New York, N. Y. 


PASTE 
Clark Stek-o Corp., Rochester, N. Y. 

PEA HULLERS AND VINERS 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
“rank Hamachek Machine Co., Kewaunee, Wis. 


SALT 


Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Worcester Salt Co., New York City 


SEED 
Associated Seed Growers, Inc., New Haven, Conn. 
Gallatin Valley Seed Co., Bozeman, Mont. 
Chas. C. Hart Seed Co., Wethersfield, Conn. 
D. Landreth Seed Co., Philadelphia, Pa. 
Michael Leonard Co., Chicago—Sioux City 
Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, IIl. 
Washburn-Wilson Seed Co., Moscow, Idaho 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SUGAR 
Corn Products Sales Co., New York City 
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Analysis of gases in head- 
space of canned products § 
in Nationgl Can laboratory 


Through its Technical Service Division, National Can stands ready to coop- 
erate with packers in eliminating spoilage, in improving flavor, and in developing new 
product formulations. These skilled technologists work closely with available plant per- 
sonnel and laboratory staffs, from making routine tests to carrying out detailed analyses. 


uch teamwork pays off in the prevention, detection and elimination of spoilage. 


second source of National Can teamwork is its Double Seamer Service. Thoroughly 
“trained for quick on-the-spot repairs and complete overhauls in National Can machine 
shops, these capable mechanics are on call to prevent costly seamer breakdowns. 
Whether working with your technological and mechanical staffs, or performin 
such functions for you, these National Can services offer profit possibilities wo 
exploring. To learn how National Can teamwork can help boost the quality 
quantity of your product, just telephone our nearest plant or sales office. 


Executive Offices: 110 EAST 42nd STREET, NEW YORK 17, N. 
Soles Omics did Plants in: Baltimore, Md * Indianapolis, Ind. « Chicago, lll. Maspeth; N.Y. Hamilton, Ohio Canonsburg, Pa: + Boston, Mass. * St: Louis, Mo. 
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‘National Can is as near as your telephon 
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or teamwork... | a 
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WOODRUFF’S 
GOLDEN SECURITY 


4 


NO FINER SEED HAS EVER BEEN GROWN 


Your 1949 corn pack will be as outstanding as the seed which 
produces it. Help your growers help you to higher profits by 
supplying F. H. Woodruff hybrids. From coast to coast, alert 
packers know that in seeds— Woodruff means Best. 


Woodruff is now offering these outstanding varieties: 
Woodruff’s Golden Security (82 days) 


Averages two ears per stalk. Exceptionally 
resistant to Ear Worms, Smut and Drought 


Victory Golden (85 days) Mid-Golden (76 days) 
Unusually Fine Quality Outstanding Mid-Season 
Canning Variety 


F. 


SEED GROWERS 


@ ATLANTA @ SACRAMENTO @ DALLAS @ MERCEDES, TEX. 


BELLEROSE, L. 


TOLEDO 


WOODRUFF & SONS | 


N P 


| 
R A T E D 
SEEDS 


